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Abstract 
 
This thesis presents the results of faunal analysis and historical research in order to understand 
the diet of the women who lived in the Immigration Depot (1848–1886) and the Destitute 
Asylum (1862–1886) at Hyde Park Barracks in Sydney, NSW.  
 
The faunal analysis included the examination of 5,436 specimens from the main building and 
trenches in the area of the kitchen. It focuses on three main areas: the variety of taxa in the 
assemblages, the distribution of taxa across the site, and the relative lack of Bos taurus bones. 
While many of the results supported the documentary record, such as the predominance of 
mutton consumed on the site, areas of dissonance are resolved through careful consideration of 
the two sources.  
 
This combination of archaeozoological and documentary evidence to argue that the diet was 
sufficient for sustaining life, but monotonous and poorly adapted to the needs of the women in 
the Destitute Asylum who lived there for long periods. This was not the result of a policy 
decision to punish or control the inmates, as may have been the case in other institutional 
settings, but rather the use of dietaries based on those designed for sailors and convicts.  
 
Institutions today continue to struggle with the same questions that were at the for in the 19th 
century – how can we feed people as cheaply as possible? Should the diet be part of the 
punishment or reform effort? Do people have a right to a basic quantity and quality of food? 
What role does nutrition play in the dietary? As well as adding to the growing literature on 
institutional diets and the archaeology of institutions in Australia, this study suggests that there 
are parallels between historical and modern institutional diets. The results show that a lack of 
official planning can damaging, even when punishment is not intended.  
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Introduction 
 
Hyde Park Barracks has been a landmark of the Sydney environment since its construction in 
1817–1819 under Governor Macquarie, and it continues to attract tourists, researchers and 
schoolchildren alike. Although the site is perhaps best known for its convict history, after 
transportation to New South Wales was ceased in 1840 the number of convicts quickly 
dwindled.  
 
From 1848, the building became home to the Female Immigration Depot, a place for mostly 
young, single women to stay temporarily while they looked for work or waited to be collected 
by family or friends.1 As well as individual immigrants the Depot housed the wives and children 
of convicts who were ready to be reunited with their husbands, and about 2000 Irish Orphan 
Girls fleeing the Famine. From 1862, the building was also occupied by the women of the Hyde 
Park Barracks Destitute Asylum which housed elderly, infirm and sick women who were 
unable to support themselves. 2  
 
The historical significance of the site has been recognised for some time (Birmingham and 
Murray 1987, quoted in Piper 1991, 17; Davies, Crook, and Murray 2013, 1), and 
archaeological work began soon after the Barracks was listed on the Register of the National 
Estate in 1978. The decision to turn the site into a public museum prompted a series of salvage 
excavations between 1980 and 1984. In addition to some 33,000 artefacts recovered from 
traditional underground excavations (the ‘Underground Collection’), a further 61,000 artefacts 
were uncovered from beneath the floorboards (Crook and Murray 2006, 9).  
 
This large cache of material from under the floorboards (the ‘Underfloor Collection’) contains 
items that have been hidden, lost or discarded over the years the site was in use and includes 
many materials that do not normally survive archaeologically including fabric and paper. 
Nearly 88% of the underfloor material can be dated to between approximately 1848 and 1886, 
                                                 
1 The Immigration Depot is also referred to as the Sydney Immigration Barracks, the Immigrant Depot, Hyde 
Park Depot, the Sydney Immigration Depot, the Immigration Home and the Female Immigrant’s Home. For the 
sake of clarity, it will be referred to as the Immigration Depot throughout this thesis.  
2 The Hyde Park Barracks Destitute Asylum is also referred to as the Hyde Park Asylum, the Benevolent 
Asylum, Hyde Park Benevolent Asylum, the Hyde Park Barracks Asylum for Infirm and Destitute Women and 
the Hyde Park Female Benevolent Asylum. For the sake of clarity, it will be referred to as the Destitute Asylum 
throughout this thesis.  
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the period of the Immigration Depot and the Destitute Asylum (Crook and Murray 2006, 9, 28). 
The remarkable level of preservation means that the collection offers an unparalleled 
opportunity to study the diet of the female inhabitants. Most of these women are not named in 
the official records and have left little trace other than these items. Comparison of 
archaeological material and the historical records will illuminate the daily lives of the female 
inhabitants. This thesis focuses on diet as a critical component of daily life, particularly in 
institutional settings, and the faunal remains from the Immigration Depot and the Destitute 
Asylum provide important evidence about the meat portion of the diet.  
 
Therefore, this project will seek to:  
- Compare the faunal remains from the main building at Hyde Park Barracks with the 
documentary evidence for the inhabitants’ diet 
- Ascertain whether the distribution of food remains in living areas is the result of human 
or rodent behaviour 
- Quantify the relative abundance of the various taxa 
- Analyse differences between the underfloor and underground material, between the 
different floors (the second floor being occupied primarily by the Immigrant Depot and 
the third floor by the Asylum), and between the matron’s quarters and the rest of the 
building.  
In addition to the above research aims, more specific objectives include:  
- Examine the remains for evidence of methods of food preparation 
- Apply a methodology based on butchery cuts to the assemblage in order to discern the 
types of meat cuts being consumed onsite 
- Identify ways that the cuts of meat could be prepared using historical documents and 
evidence from bone surface modifications 
 
 
 
 
 
 
 
 
12 
 
Chapter 1: 
The Archaeology of Institutional Foodways 
 
Institutional confinement has become a major focus for historical archaeologists both in 
Australia and further afield (Baugher 2001; Beisaw and Gibb 2009; Byrd 2009; Casella 2007; 
Crook and Murray 2006; de Leiuen 2015; Flexner 2010; Huey 2001; Kay 2013; Prangnell 1999; 
Spencer-Wood 2001; Winter 2015). In Australia the shared experience of institutional 
confinement, both convict and post-convict, is central to the national identity (Casella and 
Fredericksen 2004). In New South Wales the convict period dates from the arrival of the First 
Fleet in 1788 until the official suspension of transportation in 1850, although the flow of 
convicts had effectively ended in 1840.  
 
Institutions may take many forms, from prisons and workhouses to missions and schools, and 
they exist on a spectrum from open to closed (Baugher 2009, 10–11; Goffman 1968; Winter 
2015, 121), with the level of control operated by the authorities increasing along that 
continuum. Open institutions, such as religious or community organisations have minimal 
control over their members’ lives, are normally voluntary to join and can be left with few 
repercussions. Closed institutions, on the other hand, control most if not all areas of the lives 
of the inhabitants including their daily routine and schedule, eating practices and activities. At 
the most extreme end of the spectrum lies the total institution which controls every aspect of 
the lives of those who come under its authority, and who have no ability to leave the institution 
(Goffman 1968, 11–17). Examples include prisons, lunatic asylums or internment camps.  
 
Hyde Park Barracks is an intriguing subject for the study of institutions, as it has been home to 
range of institutions over its lifetime including the original Convict Barracks, the Immigration 
Depot and the Destitute Asylum as well as a number of legal institutions. As shall be seen in 
Chapter 2, neither the Immigration Depot nor the Destitute Asylum can be classed as total 
institutions. The women and children who stayed there were not incarcerated and were free to 
leave. Nonetheless, Edwina Kay has argued that the concept of confinement is useful, even 
when applied to sites which are not total institutions. She describes the Abbotsford Convent 
site in terms that could equally be applied to Hyde Park Barracks: 
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Seeing the convent as a site of confinement does not suggest the experience of all 
inmates at Abbotsford Convent was negative… However, the concept of 
confinement is useful for understanding the physical world of Abbotsford 
Convent, which was part of [the] broader system of institution-based reform and 
welfare. (Kay 2013, 70) 
 
Like the Abbotsford Convent site, the Immigration Depot and the Destitute Asylum bear many 
of the hallmarks of closed institutions; they have “coercive social, administrative, and physical 
processes aimed at influencing and shaping human behaviour” (Winter 2015, 121).  
 
Institutional Foodways 
One of the ways in which the authorities shape behaviour in institutions is through food. That 
food was and still is used in institutions as a form of coercive control is hardly surprising, and 
has been well documented by historians and sociologists (Brisman 2008; Godderis 2006; 
Johnston 1985; Farrish 2015; Sawchuk, Tripp, and Mohan 2010; Tobin 1999). As well as being 
a punishment for individual acts of disobedience or rule-breaking, diets in many institutions 
were aimed at reforming and correcting inmates. For example, dietaries in the English 
workhouses under the New Poor Law of 1834 were based on the principle of ‘less eligibility’; 
paupers were not to be fed better than local labourers in order to discourage people from 
entering the workhouse unnecessarily (Johnston 1985, 14).3  
 
Yet food also serves a variety of unofficial roles in institutions. Maggie Black and Priscilla 
Bain, for example, describe the ways that senior boys used food to exercise power over younger 
boys in Public Schools of the 19th century (Black and Bain 1991, 40). In prisoner of war and 
internment camps the memories of food or imagined feasts can become survival mechanisms, 
while smuggling and illicit cooking activities become forms of resistance (Dusselier 2002; 
Thompson 2001). Resistance is likewise a major theme in studies of prison food (Godderis 
2006; Smoyer 2016; Ugelvik 2011), but prisoners also use food as a form of escapism (Ugelvik 
2011), as well as for identity maintenance (Earle and Phillips 2012) and creation (Smoyer 
2014). Food can also act as an important trade item on the black market. Unofficial trading and 
selling works, at its most basic level, as a way of fulfilling cravings for particular food products, 
                                                 
3 A distinction is observed in this thesis between diet and dietary, with dietary referring to the regulated 
allowance of food in a given institution.  
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but it can also be used to solidify relationships between inmates and to create social obligations 
(Casella 2007, 80).  
 
Institutional Foodways in Archaeology 
In spite of the importance of food to institutions, very few archaeological analyses have 
considered the role of food in the lives of the inhabitants. On Australian institutional sites, it is 
not uncommon for faunal analysis to be mentioned only in passing (de Leiuen 2015, 149) or to 
note that it has not been performed (Casella 1999, 125). One exception is Chloe Hamilton’s 
(2013) study of convict diet at Port Arthur which found that the official ration was 
supplemented during times of scarcity with native taxa. A variety of other institutional sites 
have been studied, but in many cases the processes of provisioning, the nature of the institution 
itself, or the focus of the archaeology makes them poor correlates for Hyde Park Barracks (for 
example Birmingham and Wilson 2010; Davies 2002; Gibbs 2005; Morrison, McNaughton, 
and Shiner 2010; Prangnell 1999).  
 
The closest comparisons come from the study of asylums, workhouses and almshouses which 
has become a major focus of scholarship in both America and the United Kingdom, and to a 
lesser extent elsewhere in Europe and Australia (Baugher 2001b; Byrd 2009; Huey 2001; 
Newman 2013b; Newman 2013a; Peña 2001; Phillips, Hughes, and Solano 2003; Piddock 
2001; Tomalin 2006; Turner 2003). Although several of these look at ceramics and tablewares, 
the only major faunal study comes from the New York Municipal Almshouse (Baugher 2001b). 
The results of this analysis challenged the Dickensian view of workhouses as austere and 
gruelling sites of punishment. The excavators found evidence for a cheap but varied diet of fish 
and shellfish, chicken, beef, pork and mutton (Baugher 2001, 188). This archaeological work 
is an important addition to the literature on nutrition in workhouses (Johnston 1985; Miller 
2013; D. Roberts 1963; L. Smith et al. 2008).  
 
This thesis will add to the burgeoning study of institutions in Australia, and particularly to the 
study of foodways in Australian institutions of refuge and confinement. It will be an important 
addition to the relatively small number of faunal analyses in Australia which deal explicitly 
with diet in a way which uses archaeozoology in combination with historical information to 
understand the experience of confinement. Finally, it will contribute important archaeological 
material to the field of historical foodways and to the history of consumption in Sydney in 
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particular. This is particularly significant in light of the importance of Hyde Park Barracks to 
Sydney’s history, and the nature of its inhabitants who are largely invisible in the historical 
records.  
 
The Archaeology of Food 
The fact that eating is such an essential part of the human experience has been both a boon and 
a hindrance for the archaeology of food. Eating is an act so mundane, so essential to human life 
that for many years it was considered unworthy of serious attention. At the same time, “meals 
are everyday rituals of profound importance in social life, structuring daily social intercourse 
and reinforcing cultural values. Sometimes, cooking and dining are mainly social rituals in 
which nutrition is of little significance” (Wright 2000, 89). Food is rarely just about nutrition, 
and there is a growing awareness that it is a form of material culture which is used to create, 
express and challenge identities (Dietler 2007, 222).  
 
A useful concept is Jay Anderson’s term ‘foodways’ which incorporates not just the ways in 
which a group acquires, prepares and consumes food but also the way that food is 
conceptualised and it’s symbolic meanings (Anderson 1971, xl). For archaeologists who deal 
with the physical remains of past societies, it is important to supplement this definition with the 
processes of discard and reuse. This concept allows diet to be contextualised and represents a 
kind of challenge for archaeologists, to help them see the chaîne opératoire of the human meal 
(Schweitzer 2010, 14). The concept of foodways has been taken up with alacrity by historical 
archaeologists, especially in the United States of America, with a particular emphasis on the 
ways that food is used to create and negotiate identities (see for example Allard 2015; Brunache 
2011; Deetz 1977, 50; McMurry 2011; Salmi et al. 2014; Schweitzer 2010; Simmons 2012). 
 
Food and Diet in Hyde Park Barracks as a Gendered Institution 
The archaeology of food is tightly interwoven with matters of gender, and this is particularly 
true of sites such as the Immigration Depot and the Destitute Asylum which are, by definition, 
gendered institutions. In part this is because in institutional settings gender segregation may 
lead to a breakdown of traditional gender roles: for example male cooks were often the norm 
in lumber camps (Conlin 1979; cf. Brashler 1991), the armed forces (Fisher and Fisher 2010) 
and aboard naval ships (Brown 2011, 94), whereas in the primarily female Falmouth Poorhouse 
women performed most of the work (Spencer-Wood 2009, 135). At the same time, gender is 
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one of the organising principles of historical institutional rations, alongside age, health, status, 
length of stay and, very occasionally, ethnicity. 
 
An awareness of gender is particularly important because of the ways in which women’s work 
has been historically devalued (Lupton 1998; Miracle 2002, 66). Consequently, domestic 
consumption in the private, feminine domain of the home and the everyday realities of 
preparing and consuming meals remain under-theorised (Twiss 2007, 7). In prehistoric 
archaeology, this has contributed to a lack of research on culinary practices and experimental 
studies looking at the effects of cooking on bone (Gifford-Gonzalez 1993, 183–85).  
 
Similar gaps exist in historical archaeology, although Sarah Colley’s (2006) work linking 
faunal remains with meat cuts and cooking techniques on the Quadrant site is an important 
attempt to move the zooarchaeology beyond the purely scientific to see cultural behaviours. 
However, relating faunal materials to recipes requires a knowledge of historical cooking 
techniques. Since the study of culinary history—the study and recreation of historical food—is 
often undertaken by non-academic researchers, quite distinct from the study of food history, 
this presents a challenge (Haber 2012, 588–89). Haber notes that “without a real sense of what 
is involved in the preparation of a dish—the labor, the techniques of cooking, and the 
knowledge of ingredients and their history—professional scholars run the risk of making 
serious errors of fact and interpretation” (2012, 588). Culinary history has been used to inform 
the interpretations in this thesis, and it has been a major part of the public interpretation and 
dissemination of results.4 
 
 
 
 
 
 
 
 
 
                                                 
4 For those interested in the culinary aspects of the project see Connor 2016, as well as forthcoming posts on the 
Cook and the Curator blog, and the Sydney Living Museums website.  
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Chapter 2: 
Hyde Park Barracks: Historical and Archaeological Context 
 
One of the seminal works in historical archaeozoology was David Landon’s ‘Feeding Colonial 
Boston’ (1996). In it, Landon compares the faunal remains from four sites, two urban sites from 
Boston, and two rural sites from the surrounding areas. In order to analyse the sites, Landon 
stresses the necessity of understanding the processes that formed and shaped the archaeological 
remains. To that end, this chapter will introduce the site of Hyde Park Barracks and the two 
collections there through the framework provided by Landon. Chapter 4 will assess the 
taphonomic history of the site.  
 
Figure 1: Plan of Hyde Park Barracks c. 1870. Reproduced by permission from P. Davies (2011, fig.2). 
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Physical and Cultural Context 
Hyde Park Barracks is located in Queen’s Square in the Sydney Central Business District.5 It 
is next to Hyde Park (from which it takes its name), and forms part of a complex of colonial 
structures including St James Church and the Sydney Hospital. Hyde Park Barracks was 
constructed between 1817 and 1819 using convict labour, under the direction of convict 
architect Francis Greenway. From its completion in 1819 until 1848 it provided 
accommodation for convict labourers. The original design consisted of a central three-storey 
building for dormitories in a walled compound; along the walls of the compound were 
outhouses and ranges of offices for government departments (fig. 1).  
 
Convict transportation to NSW was temporarily ended in 1840, and it never resumed. By 1848 
there were only 19 convicts left in the Barracks and they were moved to Cockatoo Island 
(Hughes 2004, 53). The same year, after renovations were completed, the Immigration Depot 
moved in. The legacy of the convict system and the high number of young, single men attracted 
by the opportunities that the colonies offered meant that there was a serious gender imbalance 
in NSW. The Land and Emigration Commissioners explained their concerns in 1848: 
  It is obvious that the Emigration, which we are conducting to New South Wales, 
would prove an injury instead of a benefit, unless a fair proportion were 
maintained between the numbers of each Sex sent out. But the impossibility of 
sending out young unmarried females by themselves has necessarily restricted 
their numbers very much, and hence it has become necessary, in order to avoid 
increasing the disproportion between the Sexes, which heretofore has been so 
severely felt in New South Wales to lay down a general rule that single men should 
not be sent out in a greater number than single women. But the effect of this rule 
has of course been to restrict the Emigration of young men, who are the class from 
which the most useful Settlers in New South Wales would be drawn. (Library 
Committee of the Commonwealth Parliament 1925 [1848], 211–12)  
 
The solution was two-part: the young Irish, English and Scottish women would be supervised 
during the journey by a respectable matron, and once they arrived in Australia they would be 
                                                 
5 This section is only meant to provide a brief overview of the site’s usage, but for more comprehensive site 
histories see Crook and Murray 2006; Hughes 2004 and Thorp 1980. 
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sent to an Immigration Depot the keep them from undesirable influences. In Sydney, these 
women included the Irish Famine Orphans—girls mostly aged 14–19 brought out from the 
workhouses of Ireland during the Great Famine—, the wives and children of convicts, single 
women looking for work, or women emigrating with their extended family (such as adult 
daughters or sisters-in-law). The women would stay at the Immigration Depot, generally only 
for a few days, until they were picked up by friends or family, or they could hire themselves 
out at a hiring day (fig. 2).  
 
 
Figure 2: Hiring Immigrants at the Depot, Hyde Park, 1879. Hiring days were held after the arrival of a ship so that women 
who wanted to find work could meet government approved employers. Notice Matron Hicks standing behind the counter 
in the bottom left corner (“Hiring the Immigrant Girls” 1879). 
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The Depot also housed the matrons from the ships, who would stay in the Immigration Depot 
until they boarded a ship returning to England. Although the ground floor had always been 
shared with government and clerical rooms, from 1862 the Immigration Depot also shared the 
main building with the Destitute Asylum. The Immigration Depot took the second floor and 
had a mess-hall that doubled as a hiring office on the ground floor whilst the Asylum had 
dormitories on the third floor and possibly a mess-hall on the ground floor.6 The two institutions 
appear to have been quite separate, with separate entrances and even separate parts of the yard 
for exercise but they shared the lavatories, kitchen and laundry (Hughes 2004, 57).  
 
The occupants of the Destitute Asylum were quite different. These women were there because 
they couldn’t support themselves, whether because of age, disability or sickness. Some women, 
those who were only unable to work temporarily, would re-join the workforce, but many others 
could not. Like the Depot, the Asylum provided food, shelter and safety, but it also came with 
many regulations: inmates had to wear a uniform, they couldn’t drink alcohol and could be 
expelled for drunkenness, and they were only granted leave once a month. That is not to say 
that the Asylum was a prison, the matron had no authority to force them to remain in the Asylum 
(in response to Q97 NSWLAVP 1887, 449). Nonetheless, many of the women didn’t have 
anywhere else to go.  
 
Overcrowding was always a problem, and in 1886 the women from the Destitute Asylum were 
moved to the brand new Newington Asylum near Parramatta. The flow of immigrants had also 
slowed and the main building was taken over by the Department of Attorney-General and 
Justice and it housed courts and legal offices until 1933. In the twentieth century there were 
calls for the Barracks to be demolished, but in 1980 it was announced that the building would 
be turned into a museum. This was followed by a period of excavations and renovations within 
the main building, in the auxiliary buildings, and in the grounds.7 In 1984 the museum was 
opened to the public, and in 1990 it was transferred from the Museum of Applied Arts and 
Sciences to the Historic Houses Trust, now Sydney Living Museums, who continue to operate 
the museum.  
 
                                                 
6 The outhouses and ranges along the walls of the site were occupied by a variety of government departments 
over the years, including the Vaccine Institute, the Volunteer Rifle Association and the Government Printer’s 
Office, however these fall outside of the scope of this thesis. 
7 For a timeline of the different projects see Table 1, pp. 16–17 in Crook, Ellmoos, and Murray 2003.  
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Given the extent and the remarkable state of preservation of the archaeological deposits at Hyde 
Park Barracks, it is perhaps surprising that only minimal analysis of the artefacts has been 
performed. In addition to the reports relating to the original excavations and projects to 
inventory the collections, which are discussed at length by Crook et al. (2003), there have been 
several more recent assessment of the artefacts. The largest of these was part of the project 
Exploring the Archaeology of the Modern City (EAMC) which aimed to use fine-grained site 
and artefact analysis to explore macroscale processes of historical Sydney and Melbourne. This 
involved an initial review of the historical and archaeological resources (Crook, Ellmoos, and 
Murray 2003), and an impressive thematic overview of different types of material integrated 
with an emphasis on the spatial distribution of artefacts (Crook and Murray 2006; Davies, 
Crook, and Murray 2013). There have also been more focused analyses of the convict material 
(Starr 2015), textiles (Davies 2013; Varman 1993a), clay pipes (Thorp and Wilson 1980), and 
artefacts relating to work (Davies 2010), smoking (Davies 2011), and the matron (Davies 
2015).  
 
The importance of the faunal material was recognised in 1987 when Judy Birmingham and Tim 
Murray noted: 
 Analysis of bone material for information for information or [sic] butchering, food 
refuse and dietary patterns is yielding interesting results on America historic sites. 
Analysis of bone from Regentville now in process as well as the forthcoming 
analysis of the Hyde Park Barracks material will significantly advance this area of 
study in Australia. (quoted in Piper 1991, 17) 
 
In spite of this, analysis of the faunal remains has been limited. The 1994 inventory of the 
Underground Collection included cow, sheep, pig, fish, chicken, rabbit, swan/turkey and 
unidentified bone as well as eggshell, cockles and scallop shells (Thorp and Campbell 
Conservation Pty Ltd 1994, Table 8). Preliminary bone reports were produced by A.A. Duque-
Portugal (1981a) and Denis Gojak (1980), and A. English (1991) used the material for 
comparisons in his thesis, but it did not form part of the main study. This is, however, not 
untypical of historical sites in Sydney, and indeed the rest of Australia, where the constraints 
of commercial archaeology have led to a dearth of specialised and comparative analyses (Colley 
2006, 47).  
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Assemblage Formation 
Hyde Park Barracks contains two distinct assemblages. Because of the different formation 
processes and excavation techniques used, they must be treated separately. The two 
assemblages are: the Underground Collection (containing some 33,000 artefacts) and the 
Underfloor Collection (containing a further 61,000 artefacts) (Crook and Murray 2006, 9). 
Although the site is perhaps best known for its convict history, nearly 88% of the underfloor 
can be dated to the primarily female period of occupation between approximately 1848 and 
1886 (Crook and Murray 2006, 9, 28).  
 
 
 
Figure 3: Plan of underground excavations at Hyde Park Barracks. The A1 trenches in the rear yard are in the area of the 
kitchens. Reproduced by permission from P. Davies (Davies, Crook and Murray 2013, fig. 2.6).  
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The Underground Collection 
The Underground Collection was retrieved during salvage excavations from soil-based contexts 
between 1980 and 1997, but primarily involved the Stage 1 excavations in 1980, and Stage 2 
excavations in 1981 (Crook, Ellmoos, and Murray 2003, 16–17). The location and extent of 
these excavations were dictated by the areas which were going to be destroyed or damaged by 
renovations; excavation was not comprehensive and was not governed by research objectives 
beyond salvaging materials (Thorp and Campbell Conservation Pty Ltd, 1994). Excavations 
included (fig. 3) the majority of the northern side of the ground floor of the main building, 
smaller parts of the southern side of the ground floor, parts of the courtyard and outbuildings 
as well as a large area—approximately 100m2 (Burritt 1981, 15)—to the east of the main 
building which is believed to have been the site of a kitchen (Burritt 1981, 37).  
 
After excavation artefacts were cleaned, bagged and sorted, and they were inventoried and 
assessed for conservation (Thorp and Campbell Conservation Pty Ltd, 1994). At that time it 
was found that the storage facility in Redfern has been affected by flooding, and that over time 
some items had become disassociated from their contexts (Thorp and Campbell Conservation 
Pty Ltd 1994, 6). The material continues to be stored in the original collection bags, which also 
contain large amounts of sediment as well as fragments of other materials including pieces of 
fabric, and fragments of plaster and brick. Photographic evidence (fig. 4) suggests that sieving 
took place during excavations, although the size of the sieve and the extent of sieving is not 
known.  
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Figure 4: Sieving during excavations in 1980–81. Image courtesy of the Hyde Park Barracks Archaeological Archive. 
 
The stratigraphy of these excavations was in many cases extremely complex. Due to constraints 
on time and resources when they were produced, interpretations in the original excavation 
reports can only be viewed as preliminary (Crook, Ellmoos, and Murray 2003, 22–23). In 1993 
Robert Varman (1993b; 1993c)attempted a stratigraphic review, sorting the major stratigraphic 
units into datable periods as well as listing and describing each context. Whilst these provide 
an overview of the site stratigraphy, it is unclear why certain units have been attributed to 
particular periods, and some contexts are simply not included in the list. Even within the 
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original trench reports, contexts have been mislabelled, duplicated or omitted. In some cases, 
these difficulties could be resolved by cross-referencing with the site plans and section 
drawings, however in other cases the section drawings could not be found. For more detail on 
the stratigraphy of the underground excavations see Appendix A. 
 
 
 
Figure 5: Plan of the Underfloor cavities on Level 2 and Level 3. The larger numbers (1–18, 20–23, 25–28, 30–62) represent 
Joist Groups and then each group is divided into Joist Spaces. Reproduced by permission from the partners of the EAMC 
Project (Crook and Murray 2006, 9). 
The Underfloor Collection 
During the 1981 excavations the floorboards on the second and third floors were lifted and 
material was removed from the sub-floor cavities which are divided into Joist Groups (JG) and 
Joist Spaces (JS) which run across the JG (fig. 5). These caches of material were created by 
items dropping through or being deliberately hidden beneath the convict-era floorboards. Items 
were prevented from falling through to the floor below by ceiling boards which were installed 
in most areas of the main building in 1848, in preparation for the new Immigration Depot, 
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giving a terminus post quem of 1848 for the majority of the material.8 The cache was effectively 
sealed in 1886 when linoleum or carpeting was installed for the courts (Crook and Murray 
2006, 27).  
 
Large items, samples, and whole rat nests were lifted out by hand (see fig. 6), then the joist 
spaces were vacuumed and sieved (Burritt 1981, 29–30). Generally, this led to very high 
recovery rates, particularly for small objects. The areas above the 1880s ceilings in the corridors 
(JG54–58, 41–45, 47–49) were not vacuumed as there was evidence of extensive disturbance, 
and consequently there is almost no faunal material from these areas (Burritt 1981, 38). The 
ceilings in some areas of the second floor collapsed before excavation could occur, and so 
material from these areas was lost (JG19, 24, 29 and 20). The material has mostly been cleaned 
and sorted, and is stored in bags and boxes within the museum.  
 
 
 
Figure 6: Excavation of the Underfloor Collection 1981. Image courtesy of the Hyde Park Barracks Archaeological Archive. 
                                                 
8 The dating of the joist groups and joist spaces has been the topic of extensive discussion, only the main points 
of which are covered here. For more detail see Burritt (1981), Crook and Murray (2006, 27–40), Higginbotham 
(1981), Starr (2015, 40–41) and Varman (1981a).  
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Although much of the material dates from the period of female occupation (1848–1886), there 
is also a significant amount of material from both before and after this. The original ceilings, 
dating from the original construction of the building in 1817–1819 survive in JG59, 60–62 and 
37 so material from these areas may date to any period after 1819 (Higginbotham 1981; Starr 
2015, 40–41). In addition to these areas, recent work by Fiona Starr (2015) has shown that 
convict artefacts can be found throughout the building, particularly in areas under the window 
sills and around the edges of rooms where parts of the original ceilings remained in situ. This 
has challenged the assumption that only a small amount of the Underfloor Collection relates to 
the convict occupation of the building, and suggests that the potential area may be larger than 
the 3.6% of floor space estimated by Crook and Murray (2006, 28).  
 
Areas known to contain convict dated material are problematic for this study, because they also 
contain some of the most abundant deposits of material. As an example, the database shows 
that JG37 has 205 records for edible bone, the most for any JG, and sampling for this study 
included 664 specimens. Whilst the exact mechanism for this is unknown, it appears that this 
isn’t a simple reflection of the longer period of deposition. Crook and Murray have shown that 
the dense deposits on the stairwell landing (JG37–40) contain some 12.7% of the Underfloor 
Collection in 2.6% of the total floor space, and that the majority of the paper and match boxes 
date to the 1870s and 1880s (Crook and Murray 2006, 38–40). They suggest that in the later 
years of occupation this are saw intense deposition due to overcrowding, poor building 
maintenance and a weakening in institutional control (Davies, Crook, and Murray 2013, 18–
19).   
 
Given the lack of stratigraphy for the Underfloor Collection, it is almost impossible to 
differentiate between convict era faunal material and Asylum or Depot faunal material. It is 
important to note, therefore, that some of the material considered in this study will be of convict 
date, a situation that is unavoidable in a palimpsest collection of this type. Areas known to be 
dense in convict artefacts were not excluded from this study so that basic comparisons could 
be made between the areas, and to get an indication of whether future study in this area might 
be fruitful.  
 
Another part of the collection dates to the use of the building as courts and legal offices. As has 
been mentioned, many of the corridor areas date from this time and the level of disturbance 
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made systematic analysis and recovery impossible. Whilst it is possible that some of the faunal 
material dates from this period, it is an insignificant amount. This is both because domestic 
occupation of the site had ceased, so much smaller amounts of meat would have been prepared 
and consumed on site, and because the floors are likely to have been covered during this period, 
preventing the accumulation of material in the same manner as in earlier periods (Crook and 
Murray 2006, 27).  
 
Unstratified Artefacts 
In addition to the Underground and Underfloor Collections, the museum has two boxes of bone 
material which is held separately, known as the Unstratified Artefacts. Some of this material 
has become decontextualized over time, after an exhibition for example or during excavation. 
Some of the bags of material, however, are labelled with contexts, and could, with some effort, 
be reunited with the main collections. In total, 92 unstratified fragments were included in this 
study. Twenty-eight of these fragments were collected from the surface of the area which 
became the lift pit. The remaining 64 fragments came either from the unstratified material, or 
were located with the Underfloor Collection, but had no clear provenience e.g. JG0 JS0.  
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Chapter 3: 
“Suitable Food for Old and Worn Out People” 
 
Documentary sources provide important insights into the historical diet of the inhabitants of 
the Immigration Depot, Destitute Asylum, and the staff who ran the institutions. Whilst there 
is a certain amount of information available for the Depot, much more is available for the 
Asylum. It seems likely, however, that since the same mechanisms were used to supply the 
institutions and that they shared similar needs as well as the same kitchens, that the general 
outline was similar in both. Food for both institutions was supplied by external contractors, and 
the matron would send out an order the day before giving the number of people for which 
provisions were required (fig. 7).  
 
 
Figure 7: Ration card for the Immigration Depot, 24th November 1849.  Reproduced by permission from State Records NSW 
(NRS 5239, [9/6193], Letter 48/26729). 
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Who was Eating in the Barracks?  
This study of the faunal material from Hyde Park Barracks will be undertaken with an 
awareness of gender. During the timeframe with which this study is concerned, the Barracks 
were occupied almost exclusively by women. From 1848 the second floor was occupied by the 
Female Immigration Depot, where mostly young, single women were sent after landing in 
Sydney. The Depot also housed Irish orphan girls during the Irish famine, and the wives and 
children of convicts (Hughes 2004, 54). From 1862 until 1886, the third floor was also occupied 
by the Destitute Asylum which catered for sick, elderly, or infirm women who had neither the 
means to support themselves nor family who could take care of them. 
  
The women who stayed at Hyde Park Barracks at this time came under the care of the matron, 
and at times the master, of the Depot and the Asylum. Not all the names of the early matrons 
are known, but they included Eliza Fanny Capps (1848–1854) and Lucy Hanson (1854) while 
the sub-matrons included Ellen Edgar (1852–1853), Bridget Butler (1854–1854), Alice 
Gorman (c. 1863), Mrs Kennedy (1864), Cecilia Hyrons (1885–1886) and Grace Tinckham 
(1854),9 who had become the matron by 1861 (NSWLAVP 1887; SRNSW: NRS 906, 
[4/7312]).  
 
In 1861 Lucy Applewhaite (née Langford and later Hicks) took over as matron of the 
Immigration Depot from Grace Tinckham (Crook and Murray 2006, 48). From 1862, Lucy was 
also the matron of the Asylum, and her husband John Applewhaite was master of the Asylum 
(Crook and Murray 2006, 49). With the death of her first husband in 1869, Lucy ran both 
institutions with the help of a sub-matron (Crook and Murray 2006, 49).10 Lucy’s husbands and 
sons were some of the few men who lived in the main building during this time. Some of the 
clerks and boatmen/messengers were also granted quarters at the Barracks, but they were 
probably housed in other buildings on the site (Hughes 2004, 54). Lucy’s daughter Mary 
Applewhaite served as sub-matron from 1875–1885 and another daughter, Clara, held the role 
unofficially at Newington (Crook and Murray 2006, 49).  
 
Although the institutions were mostly run by the women themselves, under the supervision of 
the matron, their lives were very much circumscribed by the men of the Immigration Board and 
                                                 
9 This is the spelling given by Crook and Murray (2006), but it may actually be Twickam. 
10 For more about Lucy Applewhaite Hicks and her family, see Crook and Murray (2006, 48–49; 86–92) and 
Davies (2015).  
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the Board of Government Asylums. These men set the rules for behaviour within the institution, 
decreed who could enter or leave the asylum and, perhaps most importantly, held the purse 
strings. One result of this has been the survival of the official, male account, but the near 
invisibility of the female inhabitants in the historical record.  
 
The Kitchen Facilities 
 
Figure 8: Plan of the proposed kitchen for the Sydney Immigration Barracks, 1869. Reproduced by permission from State 
Records NSW (NRS 4335 [Plan No. 1716]). 
Initially it seems that the Immigration Depot used the existing convict kitchen, located in the 
centre of the southern wing of the complex (Burritt 1981, 36). In 1850 this was described as 
the “left hand side Lodge Kitchen” (SRNSW: NRS 4332, [2/644], 1850). As part of 
preparations for the arrival of the Immigration Depot, a new kitchen range, stove and copper 
were bought in October 1848 (SRNSW: NRS 4332, [2/644], 4 November 1848). Renovations 
were then carried out periodically; for example, in 1850 shelves were added above the kitchen 
dresser and in the pantry (SRNSW: NRS 4332, [2/644], 1850). However, in 1860 it was 
suggested that the southern wing be given over to the use of the Volunteer Rifle Brigade and 
the kitchen turned into an armoury (Thorp 1980, 63, 68).  
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Clearly, the original kitchen was no longer operational after the Volunteer Rifle Brigade moved 
in. It appears that at this point a kitchen was constructed to the rear of the main building. This 
building is clearly labelled as a kitchen on two plans from 1867–1868 (SRNSW: NRS 4335, 
68/192; SRNSW: NRS 4335, 67/107) and can also be seen on the Trigonometrical Survey of 
the City of Sydney from 1865 (State Records Authority of New South Wales 2003) . The 1868 
plan shows a range and a large copper on the southern side of the building, and another large 
copper and what may be a smaller copper in the north-eastern corner.  
 
If this kitchen was indeed constructed circa 1861, then it was also the site of two incidents in 
1862. In March the Government Asylums Board requested “an Oven for roasting which is much 
required in the establishment” (SRNSW: NRS 897, [4/3466], 62/1142). Then, on the 12th of 
July the chimney in the kitchen caught fire and the fire brigade had to be called (SRNSW: NRS 
5263, [9/6181]). Chimney fires occur when the chimney hasn’t been cleaned properly and the 
accumulation of soot catches fire. The damage must have been minimal, however, because the 
kitchen continued in use until about 1869. At this time, the Department of Public Works sought 
tenders for the construction of a kitchen, and the plans for this building still exist (fig. 8) 
(Sutherland 1869). The building was destroyed prior to the construction of the Equity Court in 
1887–1889 and material relating to both kitchens as well as a substantial demolition layer was 
found in Trench A1 (Petocz 1981).  
 
It’s unclear who did the cooking for the Immigration Depot, although there is one source which 
suggests that one woman from each mess was responsible for the cooking ('The Vagabond’ 
1878). The Asylum kitchen was staffed by inmates who were paid a small wage. In 1874, the 
Head Cook was Ann Bertha who received 1s./week, and the second and third cooks received 
6d. and 4d. respectively (Crook and Murray 2006, 52). Once the Asylum had moved to 
Newington, Alice Sadlier was employed to cook the medical comforts each day, initially in the 
matron’s kitchen, and later in the general kitchen (NSWLAVP 1887, 475–76). It is possible 
that a similar arrangement was in place at Hyde Park Barracks.  
 
The matron also had her own kitchen which she shared with the sub-matrons, ships’ matrons 
(while they waited for the ship to depart) and the immigrants when there were only a few of 
them (SRNSW: NRS 5250, [4/4658], pp. 655–658); SRNSW: NRS 4332, [2/644] 22 April 
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1858). The exact location of this kitchen is not known, however in 1868 approval was given to 
partition the kitchen to create an extra bedroom, which suggests that it was located within or 
near the matron’s quarters (SRNSW: CSIL Reel 2587, Letter 68/5066). Presumably this is the 
upstairs kitchen which required new flooring and whitewashing in 1850 (SRNSW: NRS 4332, 
[2/644], Letter 50/246; SRNSW: NRS 4332, [2/644]). Wherever it was located, the kitchen’s 
original range, dating to the Depot’s opening in 1848, was replaced in 1866 and the boiler was 
re-set in 1850 (Hughes 2004, 79; Immigration Agent 1866, 655; SRNSW: NRS 4332, [2/644], 
Letter 50/246).  
 
The women of the Asylum and the Depot ate their meals in dedicated dining rooms, which the 
matron and her family may have used as well, or perhaps they ate in the matron’s quarters 
(Davies, Crook, and Murray 2013, 47). The exception to this would have been women who 
were bedridden in the hospital wards. In writing about the internal layout of the buildings, it is 
often assumed that the Immigration Depot dining hall was in the long room on the northern 
side of the ground floor, and that the Asylum dining hall was in the long room on the southern 
side of the ground floor. I have been unable to corroborate this, and the information which is 
known is summarised in Table 1 and Table 2.  
 
Table 1: References to the Destitute Asylum dining hall. 
Date Information 
1869 Dining hall is within the main building, not on the top floor 
(“Hyde Park Asylum” 1869) 
1874 The dining hall has been moved to a long room in the former 
Volunteers Quarters (presumably the southern range of 
buildings) (Hicks 1874) 
1877 Asylum dining room in the Volunteers Quarters is too small 
and described by Frederic King as “damp, dark, ill-ventilated, 
and uncomfortable” ('A Pilgrim' 1877) 
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Table 2: References to the Immigration Depot dining hall. 
Date Information 
1848 “One of the wards is set apart for a dining-room” ("The 
Immigration Depot" 1848)  
1854 A stove and hot iron (?) plate are requested for the dining hall, 
as well as shelves for dinner plates and cups (SRNSW: NRS 
4332, [2/644], 27 February 1854) 
1864 When multiple ships arrived in quick succession the women 
didn’t all fit in the mess-hall, and some had to eat in the yard 
(Hughes 2004, 76) 
1874 The immigrants have two large rooms, a ward and a dining hall 
(in response to Q2302 Royal Commission on Public Charities 
1874, 74) 
1878 The dining room was located in a long room which was also 
used for hiring days with a staircase at the end and below a 
dormitory ('The Vagabond' 1878) 
 
 
 
Food in the Asylum11 
Meals 
The Regulations for the Internal Management of the Government Asylums for the Infirm and 
Destitute lay out the inmates’ daily schedule. In spring and summer breakfast should be served 
at 7.30am, whilst in autumn and winter it was to be served at 8.30am. Dinner, the main meal of 
the day, was served at 1pm and tea at 5.30pm (NSW Government Asylums Board 1862, 5–6). 
Women were divided into groups of eight called a ‘mess’. Each mess was provided with 
“suitable mess utensils, including a table, forms, soup vessel, dishes, plates, pannikins, knives, 
forks, spoons, and salts.” (NSW Government Asylums Board 1862, 4). The strongest woman 
became the ‘captain woman’ who would bring in the tea and soup for her mess (in response to 
                                                 
11 Most of the following information comes from the two inquiries into the Asylums, one in 1874 and one in 
1887. Although the 1887 inquiry post-dates the women’s removal to Newington, some of the informants refer 
specifically to the Hyde Park Asylum. At other times, the information clarifies comments in the 1874 report, for 
example about how the soup is thickened with flour. Finally, one of the inmates, Mary Butler, states that the diet 
at Newington is “Much the same as at Hyde Park” (in response to Q2979 NSWLAVP 1887, 504).  
 
35 
 
Q2232 Royal Commission on Public Charities 1874, 75). Waste products from the kitchen and 
the dining room, including animal bones, and fat skimmed from the soup, were sold in order to 
pay for books in the library (C.S 1866; Hughes 2004, 82). 
 
Daily Rations 
Inmates of the Asylum had half a loaf of bread (a standard loaf weighed two pounds 
[NSWLAVP 1887, 417])—, a pound of meat per day, and a pint of tea (in response to Q2322-
2324 & 2340 Royal Commission on Public Charities 1874, 75; Historic Houses Trust of New 
South Wales 2005). Rather than taking half a loaf of fresh bread each per day, the women would 
take a whole loaf every other day and that would last them for two days, perhaps providing 
them with a modicum of control over when and where they ate it (in response to Q2323-2324 
Royal Commission on Public Charities 1874, 75). Dripping skimmed from the soup was 
available to enhance the dry bread (in response to Q2351 Royal Commission on Public 
Charities 1874, 76).  
 
The women also apparently preferred to have their meat boiled, rather than roasted, although 
roast meat was served on special days when they preferred roast leg of mutton (in response to 
Q2343-2345 Royal Commission on Public Charities 1874, 75). The meat came in from the 
butcher, and although the rule was normally beef on weekdays and mutton on Sundays, this 
was not always the case. Matron Hicks, explained that “Beef through the week and mutton on 
Sundays; but our contractors send in half and half, so that we give some of them mutton and 
some beef every day. Our cook gives them tickets, and when they come for their dishes they 
present the tickets, and she says, “Oh, you got mutton yesterday, you get beef to-day; there take 
your dish” (in response to Q2347 Royal Commission on Public Charities 1874, 75).  
 
Breakfast consisted of dry bread and black tea which was made up from 1/10 oz. of tea and ¾ 
oz. sugar (per person) in water (NSWLAVP 1887, 435). For dinner the inmates generally had 
boiled meat and soup. The soup was made by boiling the meat in water, staggering the tougher 
cuts of meat like legs and necks and the better cuts, along with vegetables (including carrots, 
turnips, leeks, and sometimes parsnips) and herbs (including marjoram, parsley and thyme) (in 
response to Q1667 and Q1673 NSWLAVP 1887, 478).12 This was boiled for about two hours, 
and then the meat was removed and barley or flour and pepper were added (in response to 
                                                 
12 In 1863 the tender called for the vegetables to be potatoes and pumpkins (King 1863).  
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Q1739 and Q1740 NSWLAVP 1887, 435; 479). Occasionally the meat was baked rather than 
boiled, and potatoes might be baked with the meat but then the inmates had no soup (in response 
to Q883 and Q885 NSWLAVP 1887, 464). By at least 1886 the inmates were also being 
provided with rice one day per week and potatoes three days per week which were boiled and 
served in a separate dish (in response to Q120 NSWLAVP 1887, 450). In the evening the 
women took supper which, like breakfast, consisted of bread and black tea.  
 
Food for the Sick 
Inmates who were sick or bedridden received special rations. They had ample access to 
vegetables and they were given milk for their tea (Hughes 2004, 67; Walker cited in Hughes 
2004, 68). Soft foods like rice, sago and arrowroot were also provided, as well as ‘grog’, a drink 
made from rum and water (Crook and Murray 2006, 91; Historic Houses Trust of New South 
Wales 2005). At Newington, the hospital wards were provided with about 24 qt. of ‘slops’ per 
day: one day it would be rice, milk and arrowroot, the next it was gruel, milk and sago (in 
response to Q1500 and Q1516-1523 NSWLAVP 1887, 475). These women were also able to 
have beef tea which was made by placing 10lb. of finely chopped beef into three or four quarts 
of water, but it is unclear if this was also the case at Hyde Park Barracks (in response to Q1525 
NSWLAVP 1887, 475).  
 
Gifts and Treats 
Inmates of the Asylum were granted leave one day a month and could receive visitors within 
the Asylum. Through these two avenues, the women were able to supplement their diet with 
tea, sugar and eggs (Historic Houses Trust of New South Wales 2005). This certainly occurred 
at Newington where the cook would occasionally cook a bit of bacon or an egg for an inmate 
whose friends had brought them supplies, and women had to be stopped from cooking over the 
fire in the dining-room (in response to Q1691 NSWLAVP 1887, 478; in response to Q2065 
NSWLAVP 1887, 485). Occasionally food from the matron’s table may also have made its 
way to the inmates, particularly in the form of left-over fowl (in response to Q2212 and Q2213 
NSWLAVP 1887, 487).  
 
The daily monotony of bread and boiled meat was enlivened by special occasions such as the 
Queen’s Birthday and Christmas. From 1862 the governor paid for a special dinner to celebrate 
Queen Victoria’s birthday. In 1874 this included roast beef, potatoes, plum pudding, ale and a 
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special ration of tobacco (Hughes 2004, 82). Roast beef, ale and plum pudding was also on the 
menu for Christmas in 1882: 
In the dining hall the tables literally groaned beneath the weight of the good cheer 
provided. There was an abundance of good roast beef, that old staple dish at every 
English banquet, and an ample supply of other substantial viands, and several 
enormous plum puddings, which followed in due order, made the second course 
a toothsome dish for the guests, whose appetites had been somewhat sharpened 
by the fragrant odours which arose from the culinary department. When 
comfortably seated at the table each old dame was given a full glass of good 
English ale, and this was much appreciated. Afterwards those who desired it—
and who among them did not?—were offered a pipe and a fig of tobacco. Here 
was enjoyment indeed. (“The Hyde Park Asylum” 1882)  
 
On another occasion “The tables were ornamented with flowers and laden with dishes of beef, 
fowl, mutton, ham, and various viands, followed by plum puddings, in quantity and quality A1, 
and a variety of tarts, custards, and other pastry, and after that cakes, fruit, and varied dessert” 
(“Anniversary Dinner at the Benevolent Asylum” 1865).13 Inmates also benefited from an 
‘annual treat’ with musical entertainment, visits from the Sydney elite, and special foods. In 
1867 this included a “plentiful and palatable feast of poultry, pastry, and other luxuries” (“Notes 
of the Week From 28th June to 5th July” 1867) while in 1873 the inmates were “regaled with 
tea, buns, and other good things” (“Hyde Park Asylum” 1873). In 1885 Quong Tart, the well-
known owner of a series of Sydney tea-rooms, provided tea and milk, while Dr West supplied 
“an abundance of fruit, by means of which a very enjoyable repast was provided for the whole 
of the inmates” (“Hyde Park Benevolent Asylum” 1885).  
 
Gratuities and Punishments 
‘Captain women’ and other women inmates who helped to run the asylum received small 
gratuities in the form of “tea, sugar, butter, tobacco, snuff, or some article of dress, as they may 
individually prefer, not exceeding one shilling value weekly” (NSW Government Asylums 
Board 1862, 5).  
 
                                                 
13 “… in quantity and quality A1” presumably refers to something of very high quality.  
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With few ways of controlling the inmates apart from threatening with expulsion, Henry Parkes 
recommended reducing the diet of the inmate, or short-term confinement as appropriate 
punishments (Hughes 2004, 102).  
 
Food in the Depot 
Very little is known about food in the Immigration Depot, although it seems likely that it was 
similar to the food provided in the Asylum.  
 
Daily Rations 
A newspaper report published in August 1850 described the daily ration: 1 lb. meat, 1 lb. bread, 
1 lb. vegetables, ¼ oz. tea, 1½ oz. sugar, ½ oz. salt and ½ oz. soap (“Orphan Immigrants” 1850). 
A letter from 1849 suggests that this was the scale used for rations aboard emigrant ships, and 
that it could be applied across the Colonial Service for any male or female over the age of 14 
years (SRNSW: NRS 5239, [9/6192], Letter 49/1378). The letter then goes on to suggests that 
children between 1 and 14 years be provided with a half ration (SRNSW: NRS 5239, [9/6192], 
Letter 49/1378).  
 
This is the only reference that has been found so far in relation to children’s diets. It is clear 
that children were present in the Depot and medical comforts, including wine, were ordered for 
them as necessary. Children were enumerated separately on the daily ration cards (fig. 7) with 
two categories: 1–10, and 10–14 years old and this seems to suggest that a system similar to 
the one suggested above was in use in the Depot.  
 
As with the Asylum, however, the diet may have been a little more varied than it first appears, 
as shown by several bills to the contractor H.W. Johnson. From the 8th to the 17th of February 
1852 he supplied bread (20 lb. of the 1st and 2932½ lb. of the 2nd quality), 2366 lb. fresh beef, 
3351 lb. vegetables and 672 lb. soap, but also 1 lb. butter, 40 qt. milk, 1 gal. rum, 1 gal. brandy, 
48 bottles of porter and 1 fowl (SRNSW: NRS 5239, [9/6197], Letter 52/271) Many of these 
additional products were probably medicinal, however the same cannot be said for the bill from 
1st October to 31st December 1867 (fig. 9) when he supplied 4 lb. raisins, 4 lb. currants, 15 lb. 
flour, 4 lb. suet, 1 lb. spice and candied peel, 2 dozen eggs and 10 lb. sugar (SRNSW: NRS 
5239, [9/6252], Letter 67/1891 with Letter 69/65). These ingredients suggest plum pudding for 
Christmas.  
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Figure 9: Bill for provisions in the last quarter of 1867 from H.W. Johnson. The extras listed include raisins, currants, flour, 
suet, candied peel, eggs, and sugar. Reproduced by permission from State Records NSW (NRS 5239, [9/6252], Letter 
67/1891 with Letter 69/65). 
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Again, as in the Asylum, meat was provided by contractors each morning, but at times it was 
late or unsuitable. On Monday 26th December 1864, for example, Mrs Hicks reported that “The 
meat sent yesterday was of such a bad description the Matron was compelled to return it … & 
none was supplied in its place” (SRNSW: NRS 5263, [9/6181]). 
 
Food for the Sick 
This is perhaps the area of the diet in the Depot that we know most about, thanks to the daily 
reports kept by the matron which record foods ordered by the medical officer. Nearly every day 
of 1849, the medical officer ordered milk for the sick or convalescent, and porter and white 
bread were also quite common (SRNSW: NRS 5239 [9/6192] and [9/6193]). Other reports 
mention port wine, arrowroot, eggs, black pepper, mutton, a mutton chop, and mustard being 
prescribed for medical purposes, as well as the use of a mustard poultice (SRNSW: NRS 5239 
[9/6192] and [9/6193]; NRS 5263, [9/6181]).  
 
Punishments 
It seems that food was used to control the behaviour of the women and girls more extensively 
in the Depot than in the Asylum. This is particularly clear in the case of the Irish orphan girls. 
Between October 1848 and April 1851 2,268 orphan girls arrived and of these 55 had their 
rations reduced and 27 had their tea and sugar stopped (NSWLAVP 1851, 427). Individual 
cases are listed in the daily reports, for example on the 2nd of October 1849 the matron noted 
“Received Margaret Blair per ‘Early Grey’, placed her in confinement and stopped her tea & 
sugar” (SRNSW: NRS 5239, [9/6193]). The next month she wrote, “Stopped breakfast from 
Ann Carroll per ‘Lady Peel’ for highly improper conduct and causing disturbance in her room 
at 11 o’clock last night. This step was necessary as a means to check continued disorderly 
conduct of the above named orphan” (SRNSW: NRS 5239, [9/6193]).  
 
Nonetheless, the Orphan girls were an unusual case because they were legally under the 
guardianship of the Sydney Orphan Committee, unlike the other immigrants. There are no 
known references to non-Orphan girls being punished through the reduction or stoppage of 
food. The legality of punishing the girls in this manner was questioned in parliament in 1851 
by Mr. George R. Nichols. The speech was reported in the newspaper Empire, “No doubt a day 
or two’s solitary confinement on bread and water was a very good thing to cool the hot blood 
of the Irish girls after a long sea voyage: but he [Nichols] should like to know upon what 
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authority, and by what rule punishments were inflicted in the Barracks” (“Legislative Council 
– Friday, April 11” 1851).  
 
Food for the Matron 
In addition to her wage, at times the matron was entitled to rations as part of her wages. 
Unfortunately, a lot of the records haven’t survived, but there is some evidence from the early 
years of the Immigration Depot. In 1849, 1850 and 1854 the matron received a double ration 
of provisions and in 1855–1856 both the matron and the sub-matrons were entitled to rations, 
fuel and light (SRNSW: NRS 906, 4/7312). Later, at Newington Asylum, matron Lucy Hicks 
was drawing £20 per year for rations, on top of her salary (in response to Q3 NSWLAVP 1887, 
447).  
 
In addition to her rations, the matron had the right to pasture a cow in the grounds of the outer 
Domain, and if she did so would have had a supply of milk and cream to be consumed fresh or 
in the form of butter or cheese (Cowper 1865). Matron Hicks also kept poultry and goats, which 
wreaked havoc on the small garden in the yard (Hughes 2004, 81; SRNSW: NRS 5250, 
[4/4658], p. 892–898). She and her family were criticised because “they are awful people for 
eating fowls”; the family consumed about two birds per week, and had about 70 birds at Hyde 
Park including ducks, turkeys, geese and chickens (NSWLAVP 1887, 509).  
 
The accusation of excessive consumption may be supported by the evidence from the 
insolvency papers of Mrs Hicks’ first husband, John Applewhaite. He declared himself 
insolvent in 1867, and the papers showed that between 1861 and 1866 he had racked up £70 
worth of debts for groceries and meat alone (SRNSW: NRS 13654, [2/9226], Item 8090 and 
[2/9147], Item 7116). At the time, John Applewhaite received a salary of £100 per year as 
master of the Asylum and the couple had a combined income of £400 per year (Hughes 2004, 
156–57).  
 
Meat at the Barracks 
Meat was supplied almost daily to the Barracks for both the Depot and the Asylum, and appears 
to have been primarily beef or mutton. Tenders for supplies show that in 1863 fresh beef, salt 
beef, salt pork and fresh mutton were to be supplied, but in 1868 and 1870 they no longer list 
pork at all, and by 1887 at Newington only fresh meat was being consumed (King 1863; King 
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1868; King 1870; in response to Q1694 NSWLAVP 1887, 478). A range of cuts is mentioned 
in the 1887 report including hind leg, fore leg, neck, brisket, loin and chops, whereas the tenders 
say that forequarters and hindquarters should be supplied alternately (NSWLAVP 1887, 478, 
487, 511; King 1868). Each of these butchery sections should be associated with skeletal 
elements, and the meat consumed at the Barracks may well have archaeological correlates 
(Weaver 2003, Tables 4.2 and 4.3).  
 
The exception to this would be the use of salted or corned meats, which includes both salt pork, 
often in the form of bacon, and salt beef, as well as the perhaps less well-known preserved 
mutton products including mutton ham and corned mutton.14 Elizabeth Reitz (1986, 53; see 
also Crader 1990, 691) has suggested that preserved meat that was salted was less likely to 
contain bone, because the bone made it too difficult for the salt to penetrate through the meat. 
The result of this would be that salted meats would be much less visible archaeologically.  
 
Whilst it is true that some bones were removed for salting, a number of archaeological sites 
have been shown to contain faunal remains from salted meats and the archaeological evidence 
for salted meats has been summarised by Alexy Simmons (2011). Simmons’ own work on 
Waikato campaign sites suggests that although it may be theoretically possible to identify salted 
meats on archaeological sites, it remains very difficult to do so. If, as the historical records 
suggest, salted meats were consumed at Hyde Park Barracks, they may be underrepresented 
among the faunal remains, and this might help to explain the almost complete absence of pig 
bones.  
 
Comparison of Institutional Diets 
Institutional diets are underpinned by three basic tenets. First, they must be sufficient to sustain 
life, however that does not mean that they are necessarily sufficient for health (see, for example, 
the discussion of health and prison diets in Johnston 1985). Secondly, the diet must be scalable, 
that is it needs to be simple enough that it is possible to prepare for a large number of people. 
Thirdly, the diet must be economical, which in many cases means choosing the cheapest 
possible options. At the same time, authorities must be aware of the consequences of getting 
                                                 
14 For an Australian recipe for mutton ham see "Domestic Economy"(1873). There are references to corned 
mutton in Australian newspapers of the 19th century, but the author has not found a recipe for it. There are, 
however, recipes in English and American cookbooks, for example The Practical Cookbook (The Ladies of the 
First Presbyterian Church, 49).  
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the food wrong. Following 25 days of rioting at Her Majesty’s Prison Strangeways in 1990, 
one prison governor explained: “Food is one of the four things you must get right if you like 
having a roof on your prison” (National Audit Office 2006, 1).  
 
Institutional diets may also be designed to further the aims of a specific institution. As stated 
previously, British workhouses diets, for example, were based on the principle of ‘less 
eligibility’; the dietary was supposed to be worse than the average local diet and so would deter 
people from entering the workhouse unnecessarily (Johnston 1985). This is quite different from 
Jeremy Bentham’s philosophy for food in his Panopticon prison. Bentham envisaged a diet 
which was unlimited in quantity, but was based upon the cheapest and most unpalatable foods 
available (Causer 2015, 15–16). By providing sufficient and wholesome nourishment, he meant 
not only to prevent unnecessary suffering, but also to profit from the prisoners’ labour.  
 
It is interesting then, that the dietaries at the Immigration Depot and the Destitute Asylum do 
not appear to have been designed with institutional aims in mind. Instead, the diet for the 
Immigration Depot was an adaptation of existing rationing systems in place in colonial New 
South Wales, and the dietary of the Destitute Asylum was in turn taken from the diet of the 
Immigration Depot. It should not be a surprise that there was a certain continuity in New South 
Wales institutional diets, given the colony’s institutional origins. The governing bodies became 
very practiced at providing food for large numbers of people, first for the convicts, and later 
for the large numbers of free settlers.  
 
The first dietary scale (Table 3) in the history of New South Wales was produced for the 
convicts of the First Fleet, and was itself a version of the British navy dietary. By the end of 
the eighteenth century, the British navy was an institutional behemoth (Baugh 1995; Dening 
1994) and the Victualling Board was responsible for keeping hundreds of ships provisioned, 
wherever they were in the world (Macdonald 2014). The basic form of navy rations was laid 
down in the late seventeenth century, and remained remarkably stable until the introduction of 
canned meat in 1847 (Macdonald 2014, 9–10).15 This ration was provided to the marines and 
male convicts of the First Fleet on their way to Australia, and a reduced version became the 
standard on shore (Government Printing Office 1892, 29, 143, 183–84). Women received 2/3 
                                                 
15 Stable isotope analysis suggests that the basic naval diet might actually date from even earlier (P. Roberts et 
al. 2012).  
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Table 3: Comparison of weekly naval, convict and institutional rations. Note the reliance on the same basic foodstuffs, and the similar quantities of meat and bread. 
 Basic Naval 
Ration 
(Macdonald 
2014) 
On-shore Naval 
Ration (1788) 
(Government 
Printing Office, 
1892, 143) 
Female Convict 
Rations (1788) 
(Government 
Printing Office, 
1892, 143) 
Female Convict 
Rations (1825)  
(Steele 1997, 27) 
Female Convict 
Rations (1831)  
(Steele 1997, 33) 
Immigration 
Depot (1850) 
(The Sydney 
Morning Herald 
1850) 
Destitute Asylum  
(1874-1887)  
(NSWLAVP 1887; Royal 
Commission on Public 
Charities 1874) 
Bread/biscuit/f
lour 
7 lb.  7 lb.  4.7 lb.  5.7 lb. wheat, or 
3.5 lb. bread 
7 lb. 7 lb. 7 lb.  
Meat 4 lb. beef and 
2 lb. pork 
7 lb. beef or 4 lb. 
pork 
4.7 lb. beef or 2.7 
lb. pork 
3.5 lb. beef or 
mutton and 2.2 
lb. pork 
5.25 lb. beef 7 lb. beef or 
mutton 
7 lb. beef or mutton 
Vegetables 2 pt. pease 3 pt. pease 2 pt. pease - 3.5 lb. 7 lb. In soup 
Grain/flour 3 pt. oatmeal 1 lb. or 8 oz. rice 10.7 oz. or 5.3 oz. 
rice 
- 2.6 lb. maize Barley or flour in 
soup 
Barley or flour in soup 
Butter 6 oz.  6 oz.  4 oz.  - - - - 
Cheese 6 oz.  - - - - - - 
Sugar - - - 14 oz.  3.5 oz. 10.5 oz.  Approx. 10.5 oz.  
Tea - - - 7 oz.  3.5 oz. 1.75 oz.  Approx. 1.4 oz.  
Salt - - - 3.5 oz. 3.5 oz. 3.5 oz.  On table.  
Vinegar 0.5 pt.  - - - - - - 
Beer/rum 7 gal./3.5 pt.  - - - - - - 
  
 
 
 
 
of the male ration, and children 1/3 (Government Printing Office 1892, 184). All of these 
rations were supplemented with fresh fruit and vegetables when possible.  
 
Several features of the naval system of rationing were to become the norm for institutions in 
colonial New South Wales. At Hyde Park Barracks this continuity is particularly clear, because 
it can be seen during the convict period as well as in the later Immigration Depot and the 
Destitute Asylum. These rations set down the basic ingredients of the Australian diet for most 
of the nineteenth century: meat (salted beef and pork in the early years, but later fresh mutton 
as the wool industry took off) and bread. In part, this was because salted meat and flour were 
easily stored and transported, and later they would be joined by the two other non-perishable 
staples of the Australian diet, tea and sugar. These formed the backbone of not only government 
rations and institutional diets, but also the rations provided by rural employers (see for example 
Byrne 1848, 99; Malone 1854, 298).  
 
The practicalities of mass catering and the type of provisions, both aboard ship and on shore, 
meant that the basic shape of meals also took on a common form. There were only two real 
possibilities for cooking large quantities of meat; boiling or roasting/baking. In many cases 
when the meat and vegetables were boiled in large coppers (which at Hyde Park Barracks can 
be seen in fig. 8) the liquid was made into soup. Another feature of institutional life was the 
use of the mess system, in which groups of 6–10 cooked and/or ate together. This was a naval 
system (described in detail in Macdonald 2014, 109–12) which was adopted aboard convict 
and immigrant ships alike before being used in institutional settings including immigration 
depots, emigrant depots, convict barracks and destitute asylums. Each mess would have a table 
and forms or benches, and one person was responsible for collecting (and at times cooking) the 
food for the group (fig. 10).  
 
For nearly 40 years, the basic diet of the Immigration Depot and the Destitute Asylum remained 
all but unchanged, and calls for variation went unheeded. This was clearly more problematic 
for long term inhabitants of the Destitute Asylum, both because of the monotony, but also 
because some women were unable to chew the bread and meat (NSWLAVP 1887, 438). Calls 
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for more liberal and varied scales were ignored (for example 'A Pilgrim' 1877). In 1885 the 
  
 
Figure 10: Dining Room, Newington Asylum. Government Printer's Office. Image courtesy of the State Library NSW. Even 
after the women from the Asylum moved to Newington, they continued to use the mess system which can be seen clearly in 
the organisation of the dining room.  
Inspector for Public Charities, Frederic King, defended the policy saying that they provided 
“suitable food for old and worn out persons … it has not been attempted, to supply luxuries to 
people who, even in the days of their health and independence, were never accustomed to them” 
(quoted in Hughes 2004, 89).  
 
Two years later, however, in the Report of the Government Asylums Inquiry Board, the quality 
and monotony of the diet was strongly criticised. The committee found “the Asylum diet 
appears never to have been ‘constructed’ but to have been devised by rule of thumb; and that 
while it contains an excessive proportion of nitrogen, it shows a marked deficiency in fat. Since 
the persons to be fed are mostly advanced in years, are doing no work, have but restricted space 
for exercise, are practically unprovided with fire, are not protected from inclement weather, 
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and are not (at all events as a matter of routine and universally) sufficiently warmly clad in 
winter these are grave faults” (NSWLAVP 1887, 34).  
 
Indeed, it seems that while the diet was ample in quantity it was deficient in several key 
nutrients, particularly calcium which is important for older women to prevent bone loss. The 
committee also noted the detrimental effects of a lack of variety in the diet. Appendix B 
contains the dietary scales for 30 different asylums from the mid to late nineteenth century. Of 
these only two have a menu that is as monotonous as the Destitute Asylum. The South 
Australian Destitute Asylums have a dietary scale that is very similar to the Destitute Asylum, 
but even there the inmates were provided with roast and boiled meat on alternate days. The 
situation at Castlemaine Benevolent Asylum was much the same, with an additional allowance 
of butter. In general, however, the diets are much more generous and varied. This is true even 
of other asylums within New South Wales; the dietary scale for lunatic asylums contains coffee, 
milk, butter, cheese and treacle in addition to a variety of main meals.  
 
Although the convict diet was not explicitly designed as punishment, it was designed to avoid 
all excess or luxury. The adoption of this style of dietary for the women of the Destitute 
Asylum, and to a lesser degree the Immigration Depot, meant that the same principles were 
applied to these women. Whether through institutional inertia, or conscious or unconscious 
decisions, the result was to deny these women the benefit of changing attitudes to nutrition and 
social welfare.  
 
A Note on Nutritional Quality 
A study of the nutritional values of different dietaries was beyond the scope of this thesis and 
so has not been attempted. Nonetheless, nutritional analysis is an important part of the study of 
institutional diets. The existing research supports the premise that the diets at the Immigration 
Depot and the Destitute Asylum were sufficient in quantity but deficient in vitamin A, vitamin 
C and calcium (R. Walker and Roberts 1988, Appendix I; see also Pescod 2001, 136–37). That 
being said, a review of the data is needed in light of new information about the diet stemming 
from this work. In particular, the research shows that it was likely a greater quantity and variety 
of vegetables were consumed at the Asylum than was previously thought.  
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Chapter 4: 
Methodology 
 
This thesis was undertaken with one primary hypothesis in mind, that there would be a 
difference between the historical records and the faunal material relating to Hyde Park 
Barracks, and that this is the result of human behaviours which are visible in the archaeological 
record.  
 
To date, analysis of the faunal remains at Hyde Park Barracks has been limited, and the 
available material exists primarily in the form of a catalogue (Mider 1995, 70–90 & 138–70). 
Much of the work remains unpublished in the form of original reports and is held only at Hyde 
Park Barracks itself (for example, Duque-Portugal 1981a; Gojak 1980). However, these 
provided hints that the archaeological material was different from what might be expected from 
the historical records. The methodology of this thesis was therefore designed to test this 
hypothesis, and to test possible alternative explanations for the differences that exist. To that 
end, the study focused on three main areas of divergence: the distribution of the material, the 
contents of the material, and the proportion of species within it.  
 
Distribution of the Material 
Since food was only permitted in the dining halls on the ground floor, why was bone material 
dispersed across all three floors of the Barracks? Possible explanations include: 
- Rat activity moved the bones from the ground floor dining room, the bone pile outside 
the kitchen, or from the matron’s quarters throughout the building. This will be tested 
by examining evidence of rodent gnawing on the bones.  
- Food was consumed throughout the building with the knowledge of the matron, and fell 
through the cracks in the floorboards on the upper floors. If this was the case, we would 
expect to see the food remains distributed across the building, or if the foods were 
consumed in particular wards only, to see them evenly distributed in certain rooms.  
- Food was consumed throughout the building, against the rules laid down by the Boards 
and the matron, and so remains were hidden under the floors. If this was the case, we 
would expect to see the food remains hidden around the edges of the rooms and in 
association with other items which had been hidden such as bottles of alcohol.  
 
49 
 
- The remains date from a different period of the building’s occupation. This can be tested 
by looking at the association between dated artefacts and the bones in specific joist 
spaces.  
 
The Contents of the Material 
The records for the asylum refer only to mutton and beef being consumed, while the matron 
kept a goat and poultry. Therefore, the presence of rabbit, fish, shellfish, and pig needs to be 
explained. Possible explanations include:  
- The remains date from a different period of the building’s occupation. This can be tested 
by looking at the association between dated artefacts and the bones in specific joist 
spaces.  
- The variety of food consumed was greater than shown in the historical records, either 
because the matron provided more variety, or because different types of food were 
brought in to supplement individuals’ diets. If this was the case, we would expect to see 
the remains of more unusual species to be distributed across the building.  
- The variety of food consumed was due to the matron’s family having a more varied diet. 
If this was the case, we would expect to see the more unusual remains to be grouped 
around the matron’s quarters on the second floor.  
- That the remains were brought on site for some purpose other than the consumption by 
the inmates or the matron’s family. This will be difficult to test but might be seen 
archaeologically through a lack of butchery marks, or by evidence of bone-working.  
 
The Proportions of Beef and Mutton 
If half the women of the asylum had beef every day, and the other half had mutton, why does 
the inventory (Mider 1995, 70–92) record many less cattle bones than sheep bones?  
- Less beef was served on site than was recorded in the historical record. This might be 
seen if a variety of skeletal elements can be seen to have survived, and the proportion 
of cattle to sheep remains low.  
- Beef was sold to the Barracks deboned, and so the bones did not enter the archaeological 
record. This will be difficult to prove either way, however, the historical research 
suggests that meat was supplied to the women ‘in the joint’ (in response to Q2328 Royal 
Commission on Public Charities 1874, 75).  
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- There were taphonomic factors that influenced the survival of cattle bones, in particular 
the larger size of cattle bones may have had an impact in the following ways: 
o Cattle bones fell through the cracks less than sheep bones. This could be seen 
archaeologically if the cattle bones from the Underfloor Collection are 
uniformly small in size.  
o Bone was sold from the site in order to raise money for the institution. Cattle 
bones are larger and their sale would have been a) more profitable and b) more 
likely if the larger bones were placed on the bone pile. This will be almost 
impossible to see from the archaeological collection.  
o If cattle bones were more likely to end up on the bone pile, they may also have 
been more likely to become fragmented through the work of physical 
weathering, or scavenging. They may also have been removed by scavengers 
such as dogs. This might be proven if material associated with the bone pile 
could be found and if it showed a higher level of fragmentation, however it is 
unlikely that the location of the bone pile will be identified during this study.  
o If bone was distributed through the building by rodent activity, the rats may have 
moved more of the smaller sheep bones rather than the larger cattle bones. This 
might be seen through a combination of proving that the material was distributed 
by rats, and by the presence of only small cattle bones.  
 
Sampling Strategy 
The first step to proving or disproving any of these alternatives is the identification and 
quantification of the material. Initial estimates suggested that there were 26,593 fragments of 
bone and shell which recovered from the site, some 13,315 of which were found in the main 
building itself (see Table 4 for a breakdown of the remains by level) (Crook, Ellmoos, and 
Murray 2003, 37; Crook and Murray 2006, 28). Given the scope of the Honours year, a full 
analysis is impossible and I initially envisaged sampling 10–20% of the faunal remains from 
within the main building and a smaller comparative sample from the rest of the site.  
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Table 4: Distribution of shell and bone across the main building (adapted from Crook and Murray 2006, p. 28) 
Material Level 1 Level 2 Level 3 Total  
Bone 5,269 2,152 5,011 12,432 
Shell 416 134 333 883 
Total 5,685 2,286 5,344 13,315 
 
Over the course of the study, it became apparent that the numbers given for the Underground 
Collection had did not reflect the real size of the collection. The artefacts remain in their original 
excavation bags and were labelled with the quantity of objects which they contained. However, 
in many cases the quantity had been estimated as a range, for example 200–500. Where this 
had occurred, the quantity had been entered into the database as the lower end of the range, 
meaning that any attempt to calculate the size of the collection from the database is incorrect. 
Additionally, the original estimate was often not an accurate representation of the total number 
of bone fragments.  
 
Contexts were sampled judgmentally, with a view to getting a spread of material from across 
the site, but within contexts sampling was either complete or random. Whole boxes of material 
were analysed as it was found that each box contained specimens from a number of contexts 
within the same collection. Figures 11 and 12 show the distribution of samples included in this 
study, and demonstrate the success of this approach in giving broad spatial coverage.  
 
The choice of samples in the Underground Collection was more difficult, but I decided to focus 
on three areas: the two ground floor rooms within the main building, and the large A1 trench 
to the rear of the building which contained the kitchen (fig. 12). Boxes were chosen because 
they contained the stratigraphic contexts dating to the period of women’s occupation, but the 
entire box was sampled even where specimens were from different contexts. A small sample 
was also taken from the Unstratified artefacts for comparison with the other material. This 
included a surface collection from the area of the lift pit and some material which was stored 
with the Underfloor Collection but for which the context was incorrect or did not exist (e.g. 
JG0, JS0). See Table 5 for a breakdown of the samples by location.  
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Figure 11: Distribution of bone and shell samples from the Underfloor Collection. Reproduced by permission from partners 
of the EAMC Project (K. Connor after Crook and Murray 2006, fig. 9) 
 
Figure 12: Distribution of bone and shell samples from the Underground Collection. Reproduced by permission from P. 
Davies, (K. Connor after Davies, Crook and Murray 2013, fig. 2.6). 
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Table 5: Sample analysed from each part of the collection by weight and number of specimens. 
Location Weight (g) NSP % of Weight % of NSP 
Underfloor 6638.8 1748 33.56% 32.16% 
Underground 11681.6 3596 59.06% 66.15% 
Surface 535.3 28 2.71% 0.52% 
No Provenance 923.8 64 4.67% 1.18% 
Total 19779.5 5436 100% 100% 
 
But at what point is the sample representative of the greater collection? One solution is 
‘sampling to redundancy’ which involves plotting incremental samples on a graph to see the 
point at which increasing the number of samples is no longer increasing the number of species 
identified (Lyman and Ames 2004). Robert Leonard explains “One way to better assess 
redundancy is to plot the information (e.g. the number of artifact classes represented) gained 
against the number of samples taken and determine whether the curve is becoming asymptotic. 
It may then be reasonable to assume that the sample is sufficiently representative with regard 
to that particular information” (1987, 499).  
 
I had originally envisaged sampling until redundancy, but having significantly exceeded my 
original sample size of 1,500–3,000 artefacts with nearly 5,500 artefacts in total, I have still not 
reached redundancy across all taxonomic levels (fig. 13). In part this was because the collection 
was quite varied with larger numbers of fish, shellfish and bird taxa than initially anticipated. 
Figure 13 shows that when the numbers are separated into terrestrial mammal, birds and 
fish/shellfish the patterns are quite different. This suggests that further analysis would continue 
to identify more fish/shellfish, but that the total number of mammals is unlikely to change. 
Although the line for birds suggests that we have reached redundancy, this is unlikely given the 
very small number of bones that were identified to taxa. Nonetheless, this sample is large 
enough to demonstrate that there was indeed a difference between the historical records and the 
archaeological material in terms of diversity, and that is sufficient for the purposes of this thesis.  
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Figure 13: Graphical representation of the number of categories identified compared to the number of specimens sampled. 
 
Recording and Identification 
The process of identification was completed in line with standard procedures in archaeozoology 
(O’Connor 2008; Reitz and Wing 2003). Identification was undertaken with reference to the 
comparative collection at the University of Sydney and the ornithological collection at the 
Australian Museum as well as books and guides (Cohen and Serjeantson 1996; Davis 2002; 
Fillios and Blake 2015; Hillson 1992) and online reference collections (University of Sydney 
2016). Difficult or unusual identifications were made with the assistance of specialists.  
 
Recording took place on a laptop computer, using a Microsoft Access database based on a 
modified version of the York System (Harland et al., 2003). Where identification to taxonomic 
level was not possible, general categories were used including ‘bird’, ‘fish’ and ‘large 
mammal’. No attempt was made to distinguish sheep and goat. For more information on the 
contents of the database, and the definitions of categories used see Appendices C and D.  
 
Given the aims of the study, outlined above, the decision was taken not to record evidence of 
age and sex. Whilst these are important measures when considering broader economic themes 
of animal husbandry and provisioning, they are not particularly useful for understanding diet 
(with the exception of distinguishing between juvenile and adult animals). In addition, the 
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relatively short timeframe available for this project necessitated a focus on identification of 
elements and species, rather than evidence of age or sex.  
 
Rodent bones were excluded from the analysis on the basis that it is extremely unlikely they 
were part of the diet at Hyde Park Barracks, and they had already been categorised separately 
in the database as ‘Organic non-food’ rather than as ‘Edible Food’ or ‘Food Preparation’. In 
practice, the distinction was often less clear, particularly in the Underground Collection where 
a single bag might contain both rodent and non-rodent bones as well as non-bone artefacts 
including glass, ceramics, seeds or fabric.  
 
Quantifying the Data 
The decision of whether to use NISP (Number of Identified Specimens), MNE (Minimum 
Number of Elements), MNI (Minimum Number of Individuals), ubiquity measures or another 
system altogether can be controversial within the field of archaeozoology. Lyman (2008, 21–
82) has argued convincingly for the use of NSP (Number of Specimens) and NISP. However, 
he notes that NISP must be seen as an ordinal form of data at best, and that if a comparison of 
the ordinal ranks of NISP and MNI (min) do not correlate, then the data should be considered 
interdependent and as such can only be considered as nominal data.  
 
If all the data for Hyde Park Barracks is considered together, there is no correlation between 
NISP and MNI. This is clearly because of the undue influence of the number of fish and 
shellfish taxa, and the low level of identification amongst the intermediate mammals. However, 
if terrestrial mammals, birds, and fish/shellfish are considered separately there is a much higher 
level of correlation. This suggests that within a class the data may be considered ordinal, even 
if they could only be considered nominal if treated together.  
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Table 6: Comparison of MNI and NISP values in rank order. 
Taxa MNI (min) NISP MNI Rank NISP Rank 
Terrestrial Mammals     
Ovis aries/Capra hircus 14 (left humerus) 218 1 1 
   Sheep/goat     
Bos taurus 2 (right scapula) 28 2 2 
   Cow     
Sus scrofa 1 6 3 3 
   Pig     
Oryctolagus cuniculus 1 3 3 4 
   Rabbit     
Birds     
Phasianidae 4 (left humerus) 13 1 1 
   Fowl (including chicken)     
Anatidae 1 1 2 2 
   Water-fowl, probably duck     
Anserinae 1 1 2 2 
   Probably goose     
Fish and Shellfish     
Austrocochlea porcata 13 (complete) 15 1 1 
   Zebra top snail     
Saccostrea glomerata 3 (right valve) 11 2 2 
   Sydney rock oyster     
cf. Veneridae 1 4 3 3 
   Probably venus clam     
Sparidae 1 3 3 4 
   Breams and snapper     
Anadara trapezia 1 2 3 5 
   Sydney cockle     
Arcidae 1 1 3 6 
  Ark clams     
Labridae 1 1 3 6 
   Wrasse     
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Mugilidae 1 1 3 6 
   Mullet     
Nerita atramentosa 1 1 3 6 
   Black periwinkle     
Pectenidae 1 1 3 6 
   Scallops     
Scylla serrata 1 1 3 6 
   Mud crab     
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Chapter 5: 
Taphonomic History of the Site 
 
A consideration of the taphonomic processes which have affected the assemblages from Hyde 
Park Barracks is essential in order to evaluate the hypotheses laid out in the previous chapter. 
This is particularly true because the taphonomic history of the site may affect the representation 
of the taxa and elements that form the central pillars of this faunal study (Landon 1996, 55). 
Potential biases introduced at the time of excavation were discussed in Chapter 2.  
 
Processes of Deposition  
The two main ways in which animal remains entered the archaeological record are through 
human food refuse, and from human pest control. There is no evidence for commercial animal 
slaughtering or manufacturing using animal by-products on the site, nor is there evidence that 
meat was being brought onto the site for any reason other than human consumption by the 
inhabitants. This, in combination with the extensive evidence for butchery marks suggests that 
the great majority of faunal material is human food refuse. There are also a large number of 
rodent bones and whole mummified rodents (fig. 14) within the collections, particularly the 
material from within the main building, and these appear to be the result of both human pest 
control and ‘drop deads’.16 
 
Animal remains could predate the construction of the buildings and have been excavated as 
part of the Underground Collection, however if this was the case these remains should be in 
lower stratigraphic layers than this study is concerned with. Another possibility is the 
occurrence of ‘drop deads’ (other than the rodents), which could conceivably occur in either of 
the collections, however Piper points out that “these are generally easy to distinguish by their 
completeness, in both skeletal elements and articulation, and in their probable unsuitability as 
a food source” (1991, 23).  
                                                 
16 For more on the rodents at Hyde Park Barracks see ‘Rodent Gnawing’ (this chapter) and Davies and Garvey 
(2013). 
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Figure 14: UF6058 is a mummified rat which was recovered from beneath the floorboards. 
Depositional Context  
The context in which the remains are deposited is a central factor in differential bone 
preservation and, by extension, in the taxonomic diversity of an archaeological assemblage. 
There are essentially three different contexts at Hyde Park Barracks. The underfloor deposits 
come from what is more or less a sealed deposit; protected from trampling and weathering, the 
underfloor material benefited from excellent preservation conditions which preserved large 
amounts of fragile materials such as paper and fabric. The material excavated from trenches 
within the main building (TT1, TT2, TT3, TT4, A2/1, A2/2, A2/3, A2/4, A2/5, A2/6 and A2/7) 
also comes from essentially sealed deposits, although there was more disturbance from building 
works. The trenches from outside the main buildings (A1/1, A1/2, A1/3, A1/4, A1/5 and TT6) 
were the least protected and were heavily disturbed by the construction and destruction of the 
Equity Court.  
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Figure 15: UF2296 has been squared off for some kind of secondary use, perhaps to make dice or gaming pieces. 
Secondary Usage  
There are a number of examples of homemade gaming pieces, dice, dominoes and buttons in 
the Hyde Park Barracks collection, and although many of these belong to the convict period, it 
is likely that there was also reuse of bone material in the Asylum and the Depot. It is also clear 
from the documentary record that bone was collected on the site and then either removed or 
sold to raise money (C.S 1866; Walker in Crook and Murray 2006, 57).  
 
During the study one specimen, UF2296 (fig. 15), was identified which had clearly been 
deliberately squared off for some type of reuse, perhaps to make dice or gaming pieces. There 
is also evidence for alterations made as part of museum collection management. Several 
specimens have had holes drilled through the bone for display purposes, and some of the holes 
contain remnants of what appears to be metal.  
 
Burning of Refuse  
Burning bone on a rubbish pile, or bone being thrown on the fireplaces as a form of refuse 
disposal could have occurred, but this is not recorded in the documentary record. There is very 
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little burnt bone within the sample that was studied (n=20), suggesting that most bone was 
disposed of in other manners.  
 
Weathering  
In general, the preservation of both the collections was very good, with a very low incidence 
(2.3%) of weathering. In the Underfloor Collection this is undoubtedly because the closed 
contexts, within the main building, protected the bone from physical and chemical weathering. 
In the Underground Collection, this is also true of the material from the ground floor rooms. 
For the material outside, the lack of weathering suggests that the material was not exposed to 
the elements for prolonged periods. Weathering was recorded in stages 1–5 following 
Behrensmeyer (1978). Stage 0, or the absence of weathering, was not recorded.  
 
Rodent Gnawing  
This is one of the most visible taphonomic processes at Hyde Park Barracks, with 307 
fragments or 5.7% of bones showing evidence of rodent gnawing (fig. 16). Rodents gnaw bone 
in order to extract minerals and nutrients, and to wear down their teeth (Fernandez-Jalvo and 
Andrews 2016, 77). Rodent gnawing is characterised by numerous marks of a similar shape 
and size appearing in parallel sets (Fernandez-Jalvo and Andrews 2016, 31–32).  
 
It is clear from the historical and archaeological evidence that both rats and mice were present 
on the site in large numbers. Historical records describe the havoc wreaked by rodents in the 
Barracks, and attempts to lay rat poison as a solution (Crook and Murray 2006, 32). 
Additionally, mummified rats and whole rat nests were removed during the excavation (fig. 14) 
and Hyde Park Barracks is the earliest Australian site where Mus musculus (house mouse) has 
been recorded (Davies and Garvey 2013). It is not surprising, therefore, that rodent gnawing is 
prevalent on the site.  
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Figure 16: UF5911 is a sheep femur with rodent gnawing on the distal end of the shaft. 
 
Evidence for gnawing was largely consistent with the findings of Klippel and Synstelien 
(2007). They found that brown rats gnawed through thinner sections of cortical bone to access 
the fat-laden cancellous bone (fig. 16). This can result in a crenulated pattern around the edges 
of the remaining cortical bone, and where this breaks there may be little evidence of teeth on 
the bone (Klippel and Synstelien 2007, 768). Since only definite tooth marks were recorded, 
the actual rate of rodent gnawing may be higher. Many of the ribs from Hyde Park Barracks 
also display gnawing across the rib shaft, which Klippel and Synstelien associate with the 
removal of periosteum and connective tissue (2007, 770; Fig. 6). 
 
Corrosion and Digestion  
Some 2.65% of the bone from Hyde Park Barracks displayed an unusual spongy or coral-like 
texture (fig. 17). Although the texture is similar to digestion, it is unlikely to be digestion.  
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Figure 17: A specimen from UF6017 with extensive corrosion. 
Firstly, there is little documentary evidence to suggest that bone from the Asylum or the Depot 
was fed to animals such as dogs or pigs. Secondly, nearly all of the bone is from within the 
main building, both from the ground floor and the dormitories above. Unless there was 
extensive movement of the digested bones by rats, it is hard to imagine how the bone could get 
under the floorboards of the third floor. If the bone was outside, exposed to scavengers like 
dogs or pigs, it seems fair to suggest that there would also be higher levels of weathering than 
what is found at Hyde Park Barracks.  
 
Moreover, although most of the bone is quite small (most fragments are 2–4 cm (n= 104)), 
there are a number of much larger pieces. 37 fragments are 4–8 cm long, and 2 fragments are 
8–16 cm. These fragments are much larger than those reported in studies of bones digested by 
hyenas (largest fragments were 2–3 cm), dogs (4–5 cm) or mountain lions (39 mm) (Kolska 
Horowitz 1990; Stiner, Munro, and Sanz 2012). There is some evidence that wolves may digest 
larger fragments, perhaps up to 8 cm long, however the larger fragments may not have actually 
been digested (Kolska Horowitz 1990, 100).  
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Finally, digestion normally produces localised corrosion, whereas these bones display 
corrosion and rounding on all surfaces (Fernandez-Jalvo and Andrews 2016, 236). Rather than 
being the product of digestion, I would suggest that the texture is the result of a corrosive 
taphonomic action which is occurring in certain parts of the building. This might, for example, 
be a combination of bacterial action and humidity, or of an acidic liquid pooling in certain 
areas. This might not be dissimilar to the effect produced by bone lying in acidic water or being 
corroded by hyena urine (Fernandez-Jalvo and Andrews 2016, 245–246, A.789 and A.790) .  
 
There is a certain amount of historical evidence to support such a theory. In 1865 the ceilings 
of the matron’s rooms had to be fixed because of “the leakage which occasionally takes place 
from the upper rooms” (SRNSW: NRS 5250, [4/4658], p. 301, quoted in Crook and Murray 
2006, 45). Whilst the nature of this leakage is uncertain, Dr Walker’s complaint in 1866 was 
much clearer. He wanted the dispensary made watertight, not only because it leaked during rain 
but also because the walls were “so saturated with fluid excrement from the watercloset above 
as to be perfectly pestilential” (SRNSW: NRS 4332, [2/642A], quoted in Crook and Murray 
2006, 57). This leaking of fluids is still evident in the building, in the form of staining on the 
ceilings (fig. 18). Clearly there was the potential for acidic liquids to be pooling in the building.  
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Figure 18: Evidence of staining on the ceiling boards confirms the presence of pooling liquids within the building. Hyde 
Park Barracks, Level 2, South-East Room, PWD, 1979. Image courtesy of the Hyde Park Barracks Archaeology Archive. 
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Chapter 6:  
Faunal Results and Analysis 
 
Given that the primary aim of this study was to illuminate the difference between the historical 
records and the faunal material relating to Hyde Park Barracks, this chapter will discuss the 
results of the faunal study in relation to the documentary records about the site.  
 
The Contents of the Material 
One of the main goals of this study was to identify the taxa present on the site, and to compare 
this to the taxa known from the historical records. Of the 5436 specimens included in the study, 
64.04% were unidentified. This number is quite high in comparison to some other historical 
sites in Australia (Fillios 2011; Hamilton 2013), but not outside the normal range (for example 
Davies 2002; Lawrence and Tucker 2002). In part, this is a reflection of the site history; where 
bone has fallen through the cracks in the floorboards it must necessarily be smaller in size and 
so there is a high level of fragmentation present. That most of these small fragments appear to 
be broken parts of intermediate or large mammal bones makes identification challenging.  
 
Table 7: Composition of the assemblage by taxonomic class. 
Class NSP NSP % Weight (g) Weight % Avg. Weight (g) 
Mammals 1767 32.51% 13522.5 68.37% 7.7 
Birds 93 1.71% 142.4 0.72% 1.5 
Fish 55 1.01% 8.1 0.04% 0.2 
Shellfish 40 0.74% 140.1 0.71% 3.5 
Unidentified 3481 64.04% 5966.4 30.16% 1.7 
Total 5436 100% 19779.5 100% 3.6 
 
A conscious decision was also taken to be conservative in identifications to avoid making 
identifications by association (Wolverton 2013). In practice, this meant that many of the 
specimens were identified to broad categories such as intermediate mammal (25.48%), 
particularly for non-diagnostic or difficult to identify elements such as ribs and vertebrae. It is 
likely that nearly all of the intermediate mammal bones represent Ovis aries or Capra hircus, 
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and that large mammals represent Bos taurus, while the bird and Phasianidae categories are 
probably dominated by Gallus gallus. As might be expected from the historical records, the 
identified assemblage is dominated by mammal bones (Table 7), and given that many of the 
unidentified specimens are probably also from intermediate and large mammals, this trend is 
likely to be even stronger.  
 
The mammalian species present are Ovis aries/Capra hircus (sheep/goat), Bos taurus (cow), 
Sus scrofa (pig) and Oryctolagus cuniculus (rabbit). As can be seen in Table 8, sheep/goat 
bones are the most prevalent, by all measures, followed by cow. This would seem to confirm 
the historical records which pointed to mutton and beef as the primary types of meat consumed 
on the site. Given that at least one matron kept a goat on the site, there is a very good possibility 
that some of the bones are from goats and these might be identifiable by a specialist with access 
to a high-quality comparative collection.  
 
Having said that, the number of other taxa in both the Underground and Underfloor Collections 
is higher than might have been expected from the historical records. The Unstratified material 
does not show the same level of taxonomic diversity. For the surface material, this is probably 
a function of hand collection and limited sieving. For the other Unstratified material, the low 
level of diversity probably relates to the smaller quantity of material and the removal of more 
distinctive specimens for display which have eventually become disassociated from their 
context.  
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Table 8: Taxonomic composition of the assemblage 
Classification Common Name NISP Weight NISP % Weight % MNI 
Mammals       
Bos taurus Cow 28 1777.1 0.52% 8.98% 2 
Oryctolagus cuniculus Rabbit 3 3.5 0.06% 0.02% 1 
Ovis aries/Capra 
hircus 
Sheep/goat 218 3751.8 4.01% 18.97% 14 
Sus scrofa Pig 6 72 0.11% 0.36% 1 
Intermediate Mammal 
 
1385 5891.7 25.48% 29.79% 
 
Large Mammal 
 
111 2013.8 2.04% 10.18% 
 
Small Mammal 
 
16 12.6 0.29% 0.06% 
 
Birds 
      
Anatidae Water-fowl 
(probably duck) 
1 1.4 0.02% 0.01% 1 
Anserinae Probably goose 2 13.3 0.04% 0.07% 1 
Phasidanae Fowl 12 22.8 0.22% 0.12% 3 
Gallus gallus Chicken 1 1.5 0.02% 0.01% 1 
Unidentified Bird 
 
77 103.4 1.42% 0.52% 
 
Fish 
      
Labridae Wrasse 1 0 0.02% 0.00% 1 
Mugilidae Mullet 1 2.9 0.02% 0.01% 1 
Sparidae Breams or snapper 2 0.9 0.04% 0.00% 1 
cf. Sparidae Breams or snapper 1 0.5 0.02% 0.00% 
 
Unidentified Fish 
 
50 3.8 0.92% 0.02% 
 
Shellfish 
      
Anadara trapezia Sydney cockle 2 31 0.04% 0.16% 1 
Arcidae Ark clams 1 0.3 0.02% 0.00% 1 
Austrocochlea porcata Zebra top snail 15 42.6 0.28% 0.22% 13 
Nerita atramentosa Black periwinkle 1 3.7 0.02% 0.02% 1 
Pectenidae Scallops 1 0.9 0.02% 0.00% 1 
Saccostrea glomerata Sydney rock oyster 11 41.1 0.20% 0.21% 3 
Scylla serrata Mud crab 1 0 0.02% 0.00% 1 
cf. Veneridae Probably Venus clam 4 2.4 0.07% 0.01% 1 
Unidentified Shellfish 
 
4 18.1 0.07% 0.09% 
 
Unidentified Bone 
 
3481 5966.4 64.04% 30.16% 
 
Grand Total 
 
5436 19779.5 100.00% 100.00% 
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Figure 19: UF2246, a rabbit humerus 
Three rabbit humeri (fig. 19) were identified, representing at least two individuals. Rabbits are 
not mentioned in the historical records for the Depot or the Asylum, and they certainly were 
not part of the official meat ration. There is no evidence to suggest that rabbits were raised on 
the site, which means that they were probably bought or hunted, or that they were gifts for the 
matron or the inmates. As only humeri were found, it is not clear whether whole rabbits or only 
particular cuts were being brought on site. In 1870, rabbits were being sold whole and by the 
pair for a price comparable to a couple of chickens (2–3s. for the rabbits, 2s. 6d. –3s. for the 
chickens) (“Sydney Markets” 1870). If the rabbits were from before the 1870s, it is likely that 
they were domestic rabbits raised in hutches because it was only after the 1870 that wild rabbits 
were present in NSW (Stead 1935). 
 
The bird component of both the Underground and Underfloor assemblages is comprised 
primarily of Phasidanae, including Gallus gallus, and unidentified bird bone (Table 8). There 
are also a small number of duck (n=1) (fig. 20) and goose (n=2) bones from the Underfloor 
Collection. Finally, there are three very fragmentary specimens of unidentified eggshell which 
were recovered from the northern room on the ground floor.  
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Figure 20: UF5994, a carpo-metacarpus, probably from a duck 
 
Given the small number of specimens which were identified to species, it would be premature 
to draw too many conclusions from this material. However, it seems that there was a certain 
amount of bird consumed at the Barracks, and that this comprised birds which were familiar to 
Europeans. This is consistent with the documentary records, which note that chicken, ducks, 
geese and turkeys were reared on the site, as well as the occasional purchase of fowl 
(NSWLAVP 1887, 509; SRNSW: NRS 5239, [9/6197], Letter 52/271). It has not been 
confirmed whether the birds were wild or domesticated. 
 
Although fowl were occasionally provided on special occasions or for sick inmates, the great 
majority were surely raised by Matron Hicks for her family’s consumption. On the one hand, 
this reflects the aspirational, middle-class family that appears in the bankruptcy files of Mr. 
Applewhaite. At the same time, the matron was living on the premises and drawing rations just 
like the inmates. Differentiating her family’s diet in this way may have an important part of 
reinforcing the social and class boundaries between herself and her charges. Moreover, her 
ability to dispense gratuities as well as leftovers from her own table, a bit of chicken or some 
milk from her cow, must have been an important source of soft power when she had few 
methods to encourage inmates to work or punish them if they refused.  
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Identification of fish was made primarily on the basis of photographs sent to specialists. Wrasse 
or parrotfish (n=1), mullet (n=1) and bream or snapper (n=2–3) have been positively identified 
on the site, but in many cases identification was not possible. These species are common in 
Sydney and were being caught and sold at the Sydney Fish Market in 1880 (Pepperell 2008). 
The presence of a variety of skeletal elements, including the elements from the head and dentary 
(fig. 21), suggest that fish were brought onto the site whole.  
 
 
 
Figure 21: UF2274, dentary from a wrasse or parrotfish 
These fish could have been prepared in a number of ways; in The Art of Living in Australia 
(Muskett and Wicken 1892) there are 12 recipes for bream, 6 for mullet, and 1 for ‘schnapper’ 
ranging from the familiar fish pie and fried fish to the more unusual bream pudding. The method 
of preparation would have depended on the intended consumer, whether for the matron’s family 
or for inmates. Joy Hughes has suggested that fish was provided for the inmates on Fridays at 
Newington in deference to Catholics, and that this might also have been the case at Hyde Park 
Barracks (Hughes 2004, 89).  
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However, the only mention of fish in the 1887 enquiry is that it might be ordered by the doctor 
as a medical comfort (in response to Q3697 NSWLAVP 1887, 521). Moreover, providing fish 
on Fridays does not seem to have been very common in Australia; of the 30 dietaries in 
Appendix B, only nine provide a fish or meat-free meal on Friday, and the only Australian 
asylum with an altered diet is the Melbourne Benevolent Asylum which offered a meat-free 
meal. With that in mind, and given the lack of any historical evidence to suggest that fish was 
served to the inmates as well as the small quantity of fish bones in the assemblage, I would 
suggest that it is unlikely that the fish was given to inmates as part of the dietary. Instead, it 
seems more likely that fish was either from the matron’s table or was acquired by the inmates 
themselves. It is possible that individual Catholic inmates acquired fish for fish days.  
 
Very few detailed analyses of shellfish have occurred on historical archaeological sites in 
Australia, although they often occur in large quantities (Colley 2005; for exceptions see Carter 
2013; Colley 2000b; Simons and Maitri 2006). Though the number of shells included in this 
thesis was relatively small (n=40), the collection would benefit from more in-depth study, 
particularly to contextualise the consumption of shellfish in 19th century Sydney.  
 
Table 8 lists the types of shell identified as part of this project. As can be seen from Figure 22, 
the collection is dominated by Zebra Top Snail and Sydney Rock Oyster. Large numbers of 
Sydney Rock Oysters are very common on historical sites in Australia (for example Carter 
2013; Colley 2000b; Colley 2005; Simons and Maitri 2006). In the 19th century oysters were 
popular, abundant and relatively cheap, although by the end of the century overfishing would 
cause their price to rise (Muskett and Wicken 1892; Santich 2012, 35–36; Simons and Maitri 
2006; "The Sydney Morning Herald" 1867).  
 
The presence of so many Zebra Top Snails is more unusual, although they are found on 
historical sites in Sydney (Carter 2013). All of the Zebra Top Snails come from one context, 
A2/4 2557. This was a thick fill layer dating to the 1860s–1880s in the northern room on the 
ground floor of the main building. These shells probably represent one discrete event, although 
whether this took place within the building or whether this is secondary deposition is unclear.  
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Figure 22: Quantities of shell by NISP and Weight 
 
Other types of shell are less numerous, and represent species from a range of environments. 
Although all the shellfish listed are edible, in the sense that they are not poisonous (Attenbrow 
1992, 15), it is possible that some of the shells were collected for non-food purposes. 
Nonetheless, the absence of burning and grinding suggests that the shell was not part of mortar 
used on the building (Colley 2000b, 8). Similarly, the relatively small numbers and distribution 
of shell across the site makes odour control unlikely (Milne and Crabtree 2001, 37). Instead, 
the shell is probably related to the consumption of shellfish by the inhabitants of Hyde Park 
Barracks, either one of the matrons or the inmates. Some of the shellfish could have been 
collected nearby, particularly in the harbour, or purchased from shops or street vendors. It is 
also possible that the shells were collected for their aesthetic features as souvenirs or 
decorations; the Zebra Top Snail is particularly attractive with its light and dark stripes (fig. 
23).  
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Figure 23: UG5842, Zebra Top Snails. Note the decorative stripes which might have made these attractive as souvenirs or 
decorations. 
In addition to the shells, there was also one fragment of mud crab (fig. 24). Crustaceans are 
only rarely found on archaeological sites, and their preservation is very susceptible to 
taphonomic factors and recovery processes (Rick et al. 2015). The specimen from Hyde Park 
Barracks is a dactylus, the upper part of the front claw. Given that this area is one of the more 
robust parts of the crab (Rick et al. 2015), it is plausibly the only surviving fragment of a whole 
crab.  
 
Figure 24: UF2261, dactylus from a Mud Crab. 
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Distribution of the Material 
Although the previous section has confirmed that a greater variety of species is present on the 
site than might have been expected, understanding why this is the case depends heavily on the 
distribution of material across the site. As explained in Chapter 3, although the women were 
only supposed to eat in the dining rooms, the exact location of those rooms is unclear. Given 
that the two institutions were kept separate as much as possible, and that large numbers of meals 
were being served, this analysis uses the working assumption that there were separate dining 
halls for each establishment.  
 
Until now, it has been thought that the northern room on the ground floor was used as a dining 
room for the Depot, and that the faunal material from these trenches represented the gradual 
build-up of food refuse (F Starr, personal communication). Figure 25 shows that there is indeed 
a high number of bone fragments within these two rooms, as well as in the rear yard in the 
location of the later kitchens. However, a reappraisal of the stratigraphy shows that much of 
the bone (1645 specimens sampled) from these contexts comes from a dumping phase while 
others (315 sampled) relate to a fill layer (see Appendix A). A much more detailed study of the 
stratigraphy and associated artefacts would be necessary to confirm whether the faunal remains 
are the result of slow accumulation, or secondary deposition as part of the renovations during 
the court phase. Similar issues exist for the southern room (Appendix A).  
 
Although both rats and mice were present on the site, only 12.7% of the bones from the 
Underfloor material shows evidence of rodent gnawing suggesting they were probably not a 
major factor in the distribution of faunal material in the underfloor cavities. Another way of 
assessing this is by looking at the amount of bone in areas which are unlikely to have 
accumulated bone as a result of human activity. During the court phase very little faunal 
material is believed to have been deposited and so bone in areas dating to this period is more 
likely to be the result of rodent activity. As can be seen in Figure 26, the areas dating from the 
court period (JGs 23, 26, 41–45, 47–49, 50, 53, 54–58) show very small amounts of bone and 
shell.17  
 
                                                 
17 The exceptions are of course the Joist Spaces near the edges of rooms which, as explained in Chapter 2, are 
likely to contain material from earlier periods.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Figure 25: Distribution of bone and shell in the Underground Collection, as recorded in the current database. These numbers should be considered as minimums. Reproduced by permission 
from P. Davies (K. Connor after Davies, Crook and Murray 2013, fig. 2.6). 
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 Figure 26: Distribution of all excavated bone and shell in the Underfloor collection according to the database. Reproduced by permission from partners of the EAMC Project (K. 
Connor after Crook and Murray 2006, fig. 9). 
 
 
 
Another possible explanation for the distribution of bone is that the remains date to either the 
earlier convict period or the later stage of court occupation. However, there is an almost 
complete absence of faunal material in areas where the ceilings date to the court phase (JGs 23, 
26, 41–45, 47–49, 50, 53, 54–58). The convict period is more challenging, because up to 75% 
of the faunal material in the Underfloor Collection comes from contexts which also contained 
at least one convict dated artefact. There is certainly a larger accumulation material in areas 
dating to the convict period (JG37, 59, 60–62), and in doorways and beneath the windows were 
convict material is known to have accumulated (Starr 2015). Nonetheless, the number of 
identified convict artefacts remains low; of the approximately 100,784 artefacts from the main 
building only 559 can be securely dated to the convict period. Crook and Murray (2006, 9) 
suggest that nearly 88% of the collection dates to the period 1848–1886. Though there is 
probably a certain amount of convict era bone and shell included in this analysis, the great 
majority comes from the phase of women’s occupation.  
 
This leaves two main processes of deposition for the faunal remains on Levels 2 and 3: disposal 
of food consumed illicitly, or disposal of food consumed with the matron’s approval. Areas 
where food preparation and consumption would have been officially sanctioned include the 
hospital wards, and presumably the matron and sub-matron’s quarters. It may be that the 
accumulation of faunal remains in JG21 (possibly the sub-matron’s room) and JG11 (in the 
matron’s quarters) represent loci of food consumption and preparation, but the trend is no 
stronger than in other areas of the building. Without knowing the location of the hospital wards, 
it is similarly impossible to say if they are areas of increased deposition. Greater quantities of 
bone in JG12, JG6 and JG1 might suggest possible locations, but it seems more likely that the 
areas at the end of the rooms acted as traps for artefacts. Much of this material was probably 
discarded and fell through the floorboards accidentally; after all the average weight of an 
underfloor fragment is only 3.8g and the median size is 2–4cm.  
 
However, just as floorboards around windows and doorways were often shortened, replaced or 
moved (Varman 1981a, 7), the ends of boards near the edges of the room would have been 
particularly vulnerable to being lifted. Loosened floorboards might then be used to deliberately 
conceal items, or as a convenient site for rubbish disposal. This theory is supported by the 
prevalence of larger bone fragments (>8cm) around the edges of the rooms, or in the JGs at the 
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end of rooms (Table 9). Large fragments are also found in the stairwell of JG37, suggesting 
that a similar pattern of purposeful deposition was taking place there.  
 
Table 9: Locations of larger bone fragments in the Underfloor Collection 
Context 8–16 cm >16cm 
JG1 JS12 1  
JG6 JS6  1  
JG6 JS7 4  
JG6 JS8 1  
JG10 JS14 6  
JG11 JS14 4  
JG13 JS14 10  
JG14 JS3 2  
JG21 JS14 3  
JG22 JS11 2  
JG23 JS1 7  
JG36 JS13 1  
JG37 JS2 2  
JG37 JS4 8 1 
JG37 JS6 13 1 
JG37 JS7 9 1 
JG49 JS5 1  
JG59 JS2 4  
JG59 JS7 1  
JG59 JS3  1 
JG62 JS6 3  
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Although the presence of larger fragments of bone around the edges of the rooms could result 
from the concealment of illicitly consumed food, the sheer quantity of faunal remains and the 
presence of material in every JG associated with the period of women’s occupation (fig. 26) 
makes it difficult to conceive of a situation in which the matron was unaware of the 
consumption of food in the dormitories. If that is the case, the deposition of material may relate 
to some combination of the following:  
- Officially sanctioned consumption occurred in the hospital wards and matron’s quarters 
- The matron turned a blind eye on inmates keeping parts of their meals to eat later 
- The material may relate to the later years of the Destitute Asylum when the matron 
began to lose control of the institution (Davies, Crook, and Murray 2013, 19) 
- Children, both Matron Hicks’ and from the Depot, were granted more leeway to eat in 
the dormitories 
- Allowing food consumption in the dormitories was granted as a boon to particular 
women, for example the captain women or wardswomen 
The distribution of the more unusual fauna can also be used to illuminate the processes by 
which these taxa entered the archaeological record (fig. 27 and 28). Initially it was expected 
that these species would be limited to areas associated with the matron, either in her quarters 
or in the dining rooms. What these plans show is that, although there is a small cluster of bird 
bones with some fish and shellfish in JG20–23 and JG62 as well as in the presumed dining 
rooms, this by no means accounts for all of the specimens. Instead, there is a trend for the 
accumulation of the rarer bones in areas which have large deposits, such as JG37 and JG59 as 
well as around the edges of rooms and near doorways and windows. The number of unusual 
taxa in JG6 may also be the result of better preservation or longer periods of accumulation, 
given that it coincides with a group of convict-era artefacts (Starr 2015, 41, Figure 2).  
 
Nonetheless, the spread of these specimens across the building once again suggests that 
consumption was taking place in unofficial contexts. There are several possible explanations 
for this. The first is that these remains are the refuse from the matron’s table which were 
dispersed through the building by an unknown process. It is also possible that leftovers from 
the matron’s table were distributed to favoured or sick inmates, and this might have been an 
effective form of influence for the matron who had few ways of controlling the inmates beyond 
expulsion. They could also represent the consumption of snacks and meals by the inmates in 
their own living spaces, or of food donated for special occasions. Asylum inmates could source 
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non-rationed foodstuffs on their leave days, or they might receive them as gifts from friends, 
family or charities. It is also possible that women receiving a gratuity could purchase products 
from street hawkers and vendors who sold both cooked meals and raw ingredients (R. Walker 
and Roberts 1988, 51). By supplementing their diets in this way, women could resist the 
homogenising effect of the institutional diet, which offered few concessions to religion, 
ethnicity, or personal preference.  
 
The presence of unofficial foods in the A1 trenches is also interesting, because it could indicate 
that the main kitchen was used for the preparation of these foods. That would indicate that the 
matron was not responsible for the presence of all of these extant taxa. However, the proximity 
of this area to the rear door of the main building would also make it a likely site for rubbish 
disposal.  
 
 
 
 
 
Figure 27: Distribution of non-ration taxa in the underfloor spaces. Reproduced by permission from partners of the EAMC Project (K. Connor after Crook and Murray 2006, fig. 9). 
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Figure 28: Distribution of non-ration taxa in the underground trenches. Reproduced by permission from P. Davies (K. Connor after Davies, Crook and Murray 2013, fig. 2.6).
 
 
 
The Proportions of Beef and Mutton  
Although one of the aims of this thesis was to comment on the proportions of different taxa 
recorded during the study, the reality of ordinal data means that it is only possible to comment 
on whether quantities are greater than or smaller than each other. Nevertheless, this allows for 
the comparison of the quantities of beef and mutton bones which is of interest to this study. As 
had been suggested above, the number of Bos taurus bones (n= 28) is much fewer than the 
number of Ovis aries/capra hircus bones (n= 218). Table 10 shows that this holds true when 
they are added to the larger categories of Large Mammal (n = 139) and Intermediate Mammal 
(n= 1603).  
 
Table 10: Quantities of beef and mutton bones by NISP and Weight 
 
Such a large discrepancy is at odds with the historical information which suggests that beef was 
served either to half the inmates every day, or a total of five days per week as well as on special 
occasions. The question then becomes, in light of such a major difference, is the historical 
record correct? The complex relationship between historical documents and archaeology has 
been discussed elsewhere (Galloway 2006; Leone 1988; Reid and Lane 2004; Stahl 2004; 
Wylie 1999), and won’t be entered into in detail here. However, it is worth noting that it would 
be as fallacious to assume that the surviving archaeology is a pure and complete reflection of 
the past as to assume that historical documents are necessarily correct.  
 
There are a range and breadth of documentary sources which suggest that beef was regularly 
consumed on the site including testimony from Matron Hicks, employees and inmates 
(NSWLAVP 1887, 434–35, 464, 478; Royal Commission on Public Charities 1874, 75), as 
well as evidence from the inspectors during the 1887 enquiry (NSWLAVP 1887, 511). A 
Taxonomic Identification Common Name NISP Weight (g) 
Bos taurus Cow 28 1777.1 
Ovis aries/Capra hircus Sheep/goat 218 3751.8 
Intermediate Mammal  1385 5891.7 
Large Mammal  111 2013.8 
Total Intermediate Mammal  1603 9643.5 
Total Large Mammal  139 3790.9 
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number of newspaper reports also testify to the consumption of beef on special occasions 
(“Anniversary Dinner at the Benevolent Asylum” 1865; “Treat to the Aged and Infirm” 1868; 
“Brevities” 1881; “The Hyde Park Asylum” 1882). One of these even mentions the quantities 
involved in catering for so many people saying that “upwards of thirty joints of beef were 
forwarded by Mr. Uhde to the asylum, and cooked; and about fifteen large plum-puddings were 
prepared” (“Town Talk”, 1874). Finally, a series of bills for provisions actually suggest that 
beef was more common than mutton, given that they only list fresh beef (SRNSW: NRS 5239, 
[9/6198], Letter 53/1060; SRNSW: NRS 5239, [9/6251], Letter 68/845; SRNSW: NRS 5239, 
[9/6252], Letter 67/1891 with Letter 69/65; SRNSW: NRS 5239, [9/6252], Letter 69/115).  
 
Whilst it is conceivable that these records are all incorrect, it seems more likely that beef was 
consumed on site. The references to fresh beef in the bills listed above suggests that the beef 
was not salted. Salted beef would be one explanation for the lack of beef bones. It is also 
unlikely that the beef was provided deboned, given that the contracts for supplies state that it 
should be provided in forequarters and hindquarters, and the inspectors’ evidence lists joints 
with bones (King 1863; King 1868; King 1870; NSWLAVP 1887, 511). Therefore, the absence 
of beef bones on the site is likely the result of disposal practices or taphonomic processes. 
 
The main factor which influenced these processes was size. Although the dispersal of material 
by rodents was not a major contributor to the distribution of faunal remains, beef bones would 
be the largest and most difficult for rodents to move. Most beef bones, as a result of their size, 
would also be almost impossible to accidentally drop through the floorboards and more thought 
and effort would be required to deliberately place them beneath the floorboards. That this 
occasionally occurred seems likely, given that several fragments including a Bos taurus tibia 
shaft fragment larger than 16cm and several scapulae were identified in the Underfloor 
Collection. For the most part, however, it seems that beef bones were more likely to be disposed 
of in other ways.  
 
The historical evidence for the sale of bone from the site is the most likely answer. Bone could 
be sold to bone mills existed for making fertilizer, or boiled down to extract tallow for soap or 
candle-making (Vines 1993). Selling the bones helped keep the costs of the institutions low, 
and took the Barracks one step closer to self-sufficiency, one of the establishment’s major aims 
(in response to Q2353 Royal Commission on Public Charities 1874, 76). Given their size, beef 
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bones would have been both more profitable when sold and more likely to be sold if larger 
bones were placed on the bone pile.  
 
Meat Cuts and Elements 
The faunal remains can also offer a crucial insight into the quality of the meat that was being 
consumed, and this in turn reflects prevailing attitudes to the provisioning of public 
establishments in the 19th century. The study of meat cuts has been a major focus in North 
American historical archaeology, and to a lesser degree in Australia (Colley 2006; Huelsbeck 
1989; Lampard 2006; Lyman 1987; Piper 1991; Schulz and Gust 1983; Weaver 2003). 
Although the use of meat cuts to explain social status is problematic, meat cuts remain the most 
useful category for understanding meat consumption on 19th century sites in urban areas where 
meat was bought from the butcher in pre-cut sections.  
 
Dominic Steele developed an early schema for butchery sections which assigned bones to one 
of five categories: head, trunk, forequarter, hindquarter and extremity (cited in Colley 2006). 
When the cow and sheep/goat bones for Hyde Park Barracks are divided in this manner (Table 
11) it is clear that the collection is dominated by elements from the trunk, i.e. ribs and vertebrae. 
This is a trend seen on many sites in New South Wales, both rural and urban (for example Blake 
2010, 28–29; Colley 2000a, 10–11; Fillios 2011). Ultimately, however, the categories are 
simply too broad to have much explanatory power.  
 
Attempts to delve further into the specifics of meat cuts (Weaver 2003; Colley 2006) have 
tended to focus on meat value as a proxy for social status, an approach that remains 
controversial (Lampard 2006; Piper 1988; Piper 1991). However, by focusing on the 
experiences of meat preparation and consumption as part of diet and using a primarily 
descriptive approach, it is possible to sidestep this debate and draw meaningful conclusions.  
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Table 11: Body part representation of cattle, sheep/goat, large and intermediate mammals according to Steele's butchery 
sections 
Butchery Section Element Cow Large Sheep/goat Intermediate Total 
Extremity Astragalus 2  3  5 
Extremity Calcaneus 
 
 5 2 7 
Extremity Carpal 1  5 5 11 
Extremity Metacarpals 
 
 7  7 
Extremity Metapodial 1  7 5 13 
Extremity Metatarsal 
 
 5  5 
Extremity Phalanges 
 
 8 6 14 
Total 
 
4  40 18 62 
       
Trunk Atlas 
 
1 7 1 9 
Trunk Axis 
 
 9 2 11 
Trunk Caudal Vertebrae 9 
 
38 47 
Trunk Cervical Vertebrae  2 14 16 
Trunk Lumbar Vertebrae  
 
25 25 
Trunk Rib 17 60 6 811 894 
Trunk Sternum 
 
 
 
16 16 
Trunk Thoracic Vertebrae 1 6 19 26 
Trunk Vertebrae 
 
2 
 
362 364 
Total 
 
17 73 30 1288 1408 
   
 
 
 
 
Hindquarter Femur 1  20  21 
Hindquarter Pelvis 
 
 20 5 25 
Hindquarter Sacrum 
 
 1 5 6 
Hindquarter Tibia 2  14 4 20 
Total 
 
3  55 14 72 
       
Forequarter Humerus 
 
 28 4 32 
Forequarter Radius 3  19 1 23 
Forequarter Scapula 1 2 18 2 23 
Forequarter Ulna 
 
 27  27 
Total 
 
4 2 92 7 105 
       
Head Mandible   1  1 
Total    1  1 
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First, in terms of body part representation, Table 11 reveals a notable absence of cranial 
elements. This confirms that whole animals were not slaughtered or butchered on the site, and 
that the remains represent pre-butchered sections which were brought onto the site from 
outside. Although the head provides edible meat, Steele considered cranial elements as 
butchery waste, discarded at the point of primary butchery (cited in Colley 2006, 52). More 
likely, the low yield of meat from heads made them unsuitable for the large scale catering 
occurring in the Depot and the Asylum.  
 
Conversely, there are a number of elements from the extremities. These are often also 
considered butchery waste, but they were clearly not discarded in this case. It could be that 
these elements came onto the site attached to larger cuts of meat, as part of whole forequarters 
or hindquarters for example, and cooked with the normal rations. It is also possible that they 
were supplied separately, as feet. Recipes for ox and calves’ feet are common in recipe books 
of the time, and the feet could be stewed, baked or made into jellies or puddings. Sheep feet or 
trotters are mentioned less commonly, but they are still present in 19th century cookbooks. 
Alexis Soyer recommended making sheep’s trotters into a pudding with head, tongue and 
pickled walnuts (Soyer 1855, 100). Mrs Beeton suggests simmering them for three hours before 
serving with a white sauce and croutons (No. 741, Beeton 1861). Whilst perhaps not all that 
appetising to modern sensibilities, these are dishes that would not have been out of place on the 
matron’s dining table.  
 
Elements from the other sections – trunk, forequarter, and hindquarter – could all have come 
to the site as the hindquarters and forequarters which were requested by the Immigration Office 
(King 1863; King 1868; King 1870). However, there is some evidence to suggest that these 
instructions were not followed, and that the butcher provided the meat in smaller sections. In 
1887 the cook, Mary Rooney, explained that the butcher cut up the meat and that she put the 
“the refuse part of the meat, the legs and necks in first” (in response to Q1663 and Q1667 
NSWLAVP 1887, 478). Another day the inspectors arrived to find a hind leg, the lower part of 
a fore leg, and parts of a brisket and a loin of beef (NSWLAVP 1887, 511).  
 
There is a remarkable amount of continuity in the names for different cuts of beef and 
mutton/lamb during this period, and Appendix E shows these cuts and the bones that can be 
attributed to each. The leg that the inspectors saw probably contained a tibia and fibula, possibly 
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some tarsals and the femoral head; the shin or lower fore leg contains the radius and ulna, 
possibly some carpals; a whole brisket contains six ribs and seven sternebrae while the loin 
contains six lumbar vertebrae and possibly parts of three ribs and three dorsal vertebrae. If this 
kind of combination was typical, it would fit the archaeological remains nicely; there are a large 
number of ribs and rib sections, some vertebrae and a handful of long bones and bones from 
the extremities.  
 
 
Figure 29: UF2162, atlas from a sheep/goat. 
 
Some of the bones can be attributed to cuts more confidently than others. Sheep rib fragments 
could belong to the loin, best end neck, breast or middle neck (Appendix E, Table 4). The atlas 
(fig. 29) and axis, however, can only really come from the scrag end while the sheep forequarter 
elements probably all represent shoulder cuts or perhaps mutton chops. The beef caudal 
vertebrae, meanwhile, may well be from an ox tail. Clearly, a variety of meat cuts were supplied 
to and consumed by the women of the Depot and the Asylum. All the historical evidence 
suggests, however, that the majority of meat was prepared in the same way, either boiled or 
roasted, regardless of the type of cut. 
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Chapter 7: 
Conclusion 
 
The primary hypothesis guiding this thesis was that there would be visible differences between 
the historical and archaeological records regarding the consumption of meat at Hyde Park 
Barracks, and that this would be the result of human activity. Although much of the faunal 
analysis confirms the historical documents, for example the primacy of mutton and beef in the 
diet of the inhabitants, there are also significant differences in the contents of the faunal analysis 
and in the location of the faunal remains.  
 
The purpose of this approach was not to demonstrate the reliability of one source of knowledge 
over the other, or to simply fill in the gaps where the documentary record was insufficient. 
Instead, the goal was to gain a richer understanding of what life was like for the women who 
lived or stayed in either the Immigration Depot or the Destitute Asylum. It is clear from our 
results that the official ration, and the majority of the diet for the women, was sufficient in 
terms of quantity but that it was also monotonous and lacking in certain key nutrients.  
 
To combat this, the women used a variety of strategies to enrich and enhance their diet, and 
some of the variability in faunal remains is probably the direct result of this. Food and other 
consumable products, notably tobacco, were official currency within the Barracks in the form 
of gratuities but they may also have formed a kind of unofficial currency for both the women 
and the matron (Davies, Crook, and Murray 2013, 96). As well as holding literal value, the 
sharing or exchange must also have held an important social role in cementing friendships and 
establishing power relationships.  
 
Particularly for the matron, who relied upon the inmates to run the establishment and who had 
few options for their punishment, the ability to supply delicacies or stop sugar or tea rations 
must have been an important source of power. Food was also a way to demarcate herself and 
her family from the inmates. Living within the establishment and drawing the same rations, 
distinguishing her diet from that of the inmates would have provided a useful reminder of her 
authority. 
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Davies, Crook and Murray (2013, 97) have suggested that the culture of ‘making-do’ within 
the Barracks is a sign of the way in which the inmates were marginalised and disengaged from 
the Sydney marketplace, yet the dietary evidence demonstrates quite the reverse. The women 
had a range of opportunities for acquiring foodstuffs from the outside world, facilitated by their 
location in central Sydney. Whether by working for the matron, purchasing items on their days 
off, or from street vendors, perhaps by collecting shellfish, or by accepting gifts from friends, 
family or charitable visitors to the institutions, the women acquired a range of products. In 
addition to the faunal and documentary evidence for these practices, the presence of glass 
condiment bottles (Davies, Crook, and Murray 2013, 48), including Worcestershire sauce, 
pickled onions and malt vinegar, and botanical remains suggest that the women of the Barracks 
were socially and economically engaged with the city around them.  
 
This implies that although the official diet in the Immigration Depot and the Destitute Asylum 
was homogenous and monotonous, the female inhabitants did not experience their time there 
as in a total institution. While the government rations gave no concessions to individual 
preference or religious beliefs, the ability to supplement the diet and to control when and where 
items were consumed adds to the existing archaeological evidence that the women had some 
degree of agency within the institution (Davies, Crook, and Murray 2013, 96).  
 
Nor was the repetitive diet of bread, boiled meat and tea a sign of deliberate neglect on the part 
of the government. The dietary was based on existing systems for rationing large numbers of 
people, and the failure to adapt the food for the elderly and sick women in the Destitute Asylum 
appears to be the result of institutional inertia more than anything else. The government 
continued to supply large institutions like the Asylum in much the same way as they had the 
Convict Barracks in the years before, and the existing infrastructure was too static to allow for 
major changes in the system.  
 
Nonetheless, the aggressive cost-cutting which underpinned the diet was certainly detrimental 
to the health of many of the inmates. As our society continues to grapple with balancing cost-
effectiveness with considerations of health, identity, well-being and punishment (Neate 2016), 
understanding the historical foundations of institutional diets is more important than ever 
before. As was the case at Hyde Park Barracks, authorities who fail to critically evaluate the 
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history of institutional diets, as well as the beliefs and assumptions from which they stem, risk 
providing food which fails to meet the needs of the inhabitants.  
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Appendix A:  
Stratigraphy of the Underground Collection 
 
Trenches A2/1, A2/2, A2/3 (see Duque-Portugal 1981a)  
These trenches are located within the main building, on the southern side of the ground floor. 
Only those parts of the room which were to be disturbed by the pit dug for the air-conditioning 
unit were excavated. The excavators found a thick surface deposit consisting of contexts 2029, 
2001, 2003, 2034, 2022, 2010, 2008, 2016, 2017, 2023, 2026, 2027 and 2039. This layer was 
above a layer of rubble associated with the original construction phase of the Barracks. The 
surface deposit had no noticeable stratigraphic layers within it and so the material may date 
from any period of the Barracks’ occupation, as explained in the trench report “It seems as if 
the ‘surface layer’ is the only layer that produced cultural material (artifacts). Unfortunately, if 
this is so, we are left with a great span of years and with no means of sub-dividing the unit … 
Furthermore, rat burrowing activity disturbed the area to such an extent that dating of units by 
finds (e.g. coins) could be extremely misleading” (Duque-Portugal 1981b, 8).  
 
These trenches were included in this study, in spite of the difficulties of dating the artefacts, for 
several reasons. Firstly, it has been suggested by Joy Hughes that this was the Asylum dining 
room, however no source is given for this statement (Hughes 2004, 57). Secondly, the 
documentary evidence suggests that during the convict phase this room was used as a dormitory 
and later as offices (Thorp 1980). Whilst the convicts may have been taking food back to the 
dormitories, as the women certainly did later, there seems to be a good chance that much of the 
faunal material relates to the Asylum or the Depot. After their closure the building was occupied 
by courts and clerical offices, and it appears unlikely that much faunal material was deposited 
at this time. 
 
Trenches A2/4, A2/5, A2/6 (see Varman 1981b) 
These trenches are located on the northern side of the ground floor in the main building. This 
room may have been used as a dining room by the women of the Immigration Depot, and it had 
previously been thought that the faunal material from these trenches represented the gradual 
build-up of food refuse (F Starr, personal communication). However, a reappraisal of the 
stratigraphy shows that much of the bone (1645 specimens sampled) from these contexts comes 
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Table 1: Context descriptions for A2/4, A2/5 and A2/6  
from a dumping phase. Without stratigraphy, Varman explained that “It is not clear if units 
2557 and 3031 were deposited a few days before or years before the rubble & rubbish layers of 
units 2523 & 3030 were put down” (Varman 1981b). These later layers also contain bone (315 
sampled) which is associated with a fill layer of Portland cement dated to approximately 1887 
(Burritt 1981, 38; Varman 1981b). For descriptions of the different contexts, see Table 1.  
 
For these trenches, the database was searched for boxes containing these context numbers. A 
box was chosen which contained several context numbers, although the entire box was included 
in the database even where the context number was associated with another period or had been 
omitted from the trench report. Generally, the number of specimens from other contexts was 
quite small, for example in box 1/7/4 107 specimens came from 3526 (a rat hole) or 3524 (a 
lens of early material) out of a total of 882 specimens. Most of the material dates to the 1860s-
1880s (Table 2).  
 
Approximate Date Context(s) Description 
Pre-1817 2560, 3035, 3529  Base layers of loam and charcoal, evidence of 
clearing the land. 
c. 1817 2561, 3036, 3033?, 
3530, 2559, 2562, 
3034, 3038, 3528, 
3037, 3527, 3524 
Foundations of the building and initial building 
debris. 3524 are lenses with very early material.  
1820s 2563 Eastern transverse foundation wall.  
1840s–1860s 3040, 3039, 3035 
(?), 3032 (?) 
These are listed as 1840s–1860s in the combined 
phasing of important units at the end of the 
report, but the discussion places 3035 and 3032 
significantly earlier. They do not contain bone. 
c. 1870s 3041 Transverse wall. It does not contain bone.  
1860s–1880s 3521, 3522, 3523, 
2557, 3031 
This is a thick fill deposit, with most finds 
suggesting a date before or during the 1870s. It is 
unclear how long this layer was in place before 
the deposition of the following layers. 3521, 
3523, 2557 and 3031 contain bone.  
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Table 2: Number of specimens sampled for contexts from A2/4, A2/5 and A2/6  
Late 1880s  2523, 2555, 3030, 
3514 
This is a fill layer, the top layers of which were 
mixed with Portland cement to form a new 
surface during preparations for the arrival of the 
Courts. All contexts except 3030 contain bone. 
Post late 1880s 2522, 3026 Surface deposit relating to the courts?  
Rat holes, post 1817 2556, 3042, 3525, 
3526 
Rat holes which burrowed into and through 
material of all periods.  
 
 
Trench and Layer NSP Date 
A2/6 3524 80 c. 1817 
A2/6 3526 27 post 1817 
A2/4 2557 503 1860s–1880s 
A2/6 2557 526 1860s–1880s 
A2/5 3031 146 1860s–1880s 
A2/6 3521 202 1860s–1880s 
A2/6 3523 268 1860s–1880s 
A2/5 3030 10 late 1880s 
A2/6 3514 305 late 1880s 
A2/5 3026 1 post late 1880s 
Total 2068 
 
 
Trenches A1/1, A1/2, A1/3, A1/4 and A1/5 (see Petocz 1981) 
These trenches have extremely complex stratigraphy with some 300 contexts recorded but key 
section drawings are missing, making understanding these trenches very difficult. As such, the 
following conclusions sound be considered as tentative. These trenches were laid over the 
foundations of the verandah on the eastern end of the main building, and also found the remains 
of two of the kitchens which served both the Depot and the Asylum (Burritt 1981, 37). 
Excavations uncovered clay pipes, a sullage pit and a stone-lined drain associated with these 
structures. Much of the material, however, is related to the later construction, use and eventual 
demolition of the Equity Court. 
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Bone is recorded from many contexts in these trenches and because of the difficulty in it was 
decided to focus primarily on one trench, A1/2. The contexts from this trench cover a range of 
dates, although in many cases the date is simply a best guess. Table 3 shows the contexts which 
were sampled as part of this project with the description given by Varman and an estimate of 
the date. Table 4 shows these contexts in relation to other contexts from the various A1 
trenches, however this should be considered preliminary at best. This is based on the original 
trench reports and plans and the stratigraphic reports produced by Varman (1993b; 1993c).  
 
Table 3: Description of A1 contexts which were sampled with the quantities of specimens from each 
Context Description  
(Varman 1993c) 
Date Number 
Sampled 
A1/1 0049 “Compacted material of sizes. 
Drain pipe?” 
Probably deposited after the 
first layer of bitumen, but 
before the second. 
10 
A1/1 0050 “Clay & loam. Many finds, 
esp[.] bones.” 
Probably deposited after the 
first layer of bitumen, but 
before the second. 
64 
A1/2 0500 “Bitumen surface, bitumen 
and rubble below.” 
From the 20th century bitumen 
layer.  
8 
A1/2 0504 a 
and b 
“Rich moist soil layer with 
clay nodules, brick, mortar, 
small finds. Fill layers.” 
Related to the demolition of 
the Equity Court. 
121 
A1/2 0506 “Grey mortar.” Possibly from the period 
relating to the demolition of 
the Equity Court.  
1 
A1/2 0509 “Clay mix, brick and 
sandstone rubble. Same as L 7 
and TT6”.  
Related to the demolition of 
the first kitchen c. 1869.  
31 
A1/2 0515 “Heavy white clay and loam 
mix. Bricks and sandstone 
(recent intrusion from 
0527?)”.  
Related to the period of the 
construction of the Equity 
Court.  
28 
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A1/2 0520 “Clay and ‘pisolithic’ surface 
with embedded bitumen 
fragments.” 
Probably the original convict 
yard surface.  
73 
A1/2 0522 “Dark layer beneath bitumen. 
Very confusing layer.” 
Pre-dates the bitumen 
associated with the verandah 
and kitchen, possibly related 
to the demolition of the earlier 
kitchen.  
35 
A1/2 0526 “Brown clay soil. See 
proforma.” 
Probably related to the first 
bitumen surface relating to the 
verandah and kitchen.  
4 
A1/2 0528 “Thin brown clay soil. Rich in 
bone under 0527 only along 
wall. Localized?” 
Probably related to the period 
of construction of the Equity 
Court.  
64 
A1/2 0531 “Clay matrix thick heavy 
sandstone and brick rubble 
layer. Entire area including 
TT6. Original building 
phase.” 
Relates to the original 
construction of the Barracks, 
c. 1817–1819.  
2 
A1/2 0532 No description.  Unknown.  2 
A1/2 0534 “Second layer of compact clay 
but with tiny brick and stone 
fragments, pisolithic gravel. 
Same as 0620 and 0634.” 
Possibly relating to the 
original yard surface c. 1819.  
9 
A1/2 0544 “Sand and sandstone. Same as 
0511 & 0512.” 
Related to the demolition of 
the earlier kitchen c. 1869 
72 
A1/2 0554 “Black clay loam surrounding 
waterpipe, (0562). Same as 
0518 and 0530. 
Related to the raising of the 
ground surface level. Post 
1819.  
6 
A1/3 0528 “Thin brown clay soil. Rich in 
bone under 0527 only along 
wall. Localized?” 
Related to the construction of 
the Equity Court, possibly 
related to the demolition of the 
kitchen and verandah.  
14 
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A1/3 0539 “Packed sand and builders’ 
rubble. Same as 0027 and 
0502.” 
Related to the demolition of 
the Equity Court. 
14 
A1/3 0551 “Loose brown soil overlaying 
most of 0552”. 0552 is a wall 
from the balcony.  
Possibly related to the 
demolition of the first kitchen 
prior to 1869.  
5 
 
Table 4: Description of the levels in the A1 trenches 
Description Approx. 
Date 
A1/1 A1/2 A1/3 A1/4 TT1 TT2 TT6 
Bitumen layer 20th century 0001, 
0017, 
0019, 
0023,  
0500 0536 0566, 
0585 
  1 
Blue metal base for 
bitumen 
20th century 0002, 
0018, 
0024, 
0025, 
0028, 
0035 
 0536     
Sand and sandstone 
rubble from 
destruction of the 
Equity Court 
20th century 0003, 
0004, 
0022, 
0027, 
0029? 
0030, 
0031, 
0036? 
0037?, 
0090  
0502, 
0503,  
0504?  
0537, 
0547 
0539 
0567, 
0568,  
  3,4,5 
Cement and 
bonded rubble 
from the 
c. 1887–
1889 
0006–
0014, 
0016, 
0506? 
0508, 
0515, 
0545  0569, 
0601 
  6 
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construction of the 
Equity Court – 
Varman says 0569 
and 0570 relate to 
destruction of the 
verandah 
0048, 
0060, 
0061, 
0064, 
0076? 
0078, 
0527, 
0528? 
Early bitumen 
probably relates to 
verandah/kitchen 
Before 
1889 
0005, 
0039, 
0040, 
0056, 
0057? 
0067 
0521, 
0524,  
0525, 
0526? 
 
0546, 
0547, 
0548 
0570, 
0571, 
0572, 
0593, 
0602, 
0603, 
0604, 
0605 
   
Red brick rubble, 
dirt and loam  
 0038,  
0042, 
0058? 
0059, 
0062, 
0063 
 
      
Dark brown clay 
and loam, possibly 
related to 
destruction of the 
kitchen pre 1869 
c. 1869 0054 0509, 
0522? 
0551 0581, 
0573,  
  7 
Sand and sandstone 
fragments related 
to the kitchen 
demolition  
c. 1869  0511, 
0512, 
0513, 
0529,  
0544 
 581b   8 
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Walls related to the 
construction of the 
balcony  
c. 1864 
also 0086, 
503, 541, 
586, 517, 
578, 577 
 0507,   0552, 
0595b, 
   
Loam, rubble and 
second pisolithic 
surface 
 0065, 
0066, 
0068, 
0069, 
0070, 
0079, 
0094,  
0514a, 
0514b,  
 0594, 
0589, 
0589b,  
 0079 8/9 
Fill deposit raising 
ground level 
 U 0518, 
0530, 
0554 
 0595a, 
0616, 
0619a, 
0619b 
0071 0088 10 
Pisolithic surface of 
yard 
c. 1819 U 0520, 
0534? 
0555, 
0633, 
0685, 
0688  
 0596, 
0620? 
0634, 
0072 0080, 
0083, 
0083, 
0084, 
0085, 
0087 
11 
Sandstone and 
brick rubble from 
construction of 
Barracks 
1817–1819 U 0531  0669, 
0646 
0073 U  
Silt and dust 
accumulation after 
land clearance 
c. 1817 U    0074 U  
Clay horizon Pre 1817 U 0642  0672 0075 U  
U = unexcavated Contexts sampled  
 
 
 
 
 
Appendix B:  
Comparison of Institutional Dietaries 
 
The data for these tables is drawn from the Report of the Government Asylums Inquiry Board (NSWLAVP 1887), and the Report on Lunatic 
Asylums (Manning 1868).  
Asylum Day Breakfast Dinner Supper 
    Men Women Men Women Men Women 
NSW Lunatic 
Asylums - 
Gladesville, 
Callan Park, 
Cooma, 
Newcastle, 
Reception 
House 
Sydney, 
Parramatta - 
VPLANSW 
1887 v.2 
 
 
S 
1 pt. coffee with 
sugar and milk, 7 oz. 
bread, 1/2 oz. butter 
1 pt. coffee with 
sugar and milk, 6 oz. 
bread, 1/2 oz. butter 
14 oz. cold roast mutton 
with pickles, 16 oz. 
potatoes, 2 oz. bread  
14 oz. cold roast mutton 
with pickles, 16 oz. 
potatoes, 2 oz. bread  
1 pt. tea with sugar 
and milk, 7 oz. 
bread, 1/2 oz. butter 
1 pt. tea with sugar 
and milk, 6 oz. 
bread, 1/2 oz. butter 
M 
2 pt. coffee with 
sugar and milk, 7 oz. 
bread, 1/2 oz. butter 
2 pt. coffee with 
sugar and milk, 6 oz. 
bread, 1/2 oz. butter 
14 oz. roast beef, 12 oz. 
potatoes, 2 oz. bread, 
soup 
14 oz. roast beef, 12 oz. 
potatoes, 2 oz. bread, 
soup 
1 pt. tea with sugar 
and milk, 7 oz. 
bread, 1 oz. treacle 
1 pt. tea with sugar 
and milk, 6 oz. 
bread, 1 oz. treacle 
T 
3 pt. coffee with 
sugar and milk, 7 oz. 
bread, 1/2 oz. butter 
3 pt. coffee with 
sugar and milk, 6 oz. 
bread, 1/2 oz. butter 
Meat pie with 14 oz. 
beef, 3 oz. flour, 4 oz. 
potatoes, 2 oz. bread 
Meat pie with 14 oz. 
beef, 3 oz. flour, 4 oz. 
potatoes, 2 oz. bread 
1 pt. tea with sugar 
and milk, 7 oz. 
bread, 1/2 oz. butter 
1 pt. tea with sugar 
and milk, 6 oz. 
bread, 1/2 oz. butter 
W 
4 pt. coffee with 
sugar and milk, 7 oz. 
bread, 1/2 oz. butter 
4 pt. coffee with 
sugar and milk, 6 oz. 
bread, 1/2 oz. butter 
Irish stew with 14 oz. 
mutton, 12 oz. potatoes, 
1 oz. flour, 2 oz. bread 
Irish stew with 14 oz. 
mutton, 12 oz. potatoes, 
1 oz. flour, 2 oz. bread 
1 pt. tea with sugar 
and milk, 7 oz. 
bread, 1 oz. cheese 
1 pt. tea with sugar 
and milk, 6 oz. 
bread, 1 oz. cheese 
T 
5 pt. coffee with 
sugar and milk, 7 oz. 
bread, 1/2 oz. butter 
5 pt. coffee with 
sugar and milk, 6 oz. 
bread, 1/2 oz. butter 
14 oz. roast beef, 12 oz. 
potatoes, 2 oz. bread, 
soup 
14 oz. boiled beef, 12 oz. 
potatoes, 2 oz. bread, 
soup 
1 pt. tea with sugar 
and milk, 7 oz. 
bread, 1 oz. treacle 
1 pt. tea with sugar 
and milk, 6 oz. 
bread, 1 oz. treacle 
F 
6 pt. coffee with 
sugar and milk, 7 oz. 
bread, 1/2 oz. butter 
6 pt. coffee with 
sugar and milk, 6 oz. 
bread, 1/2 oz. butter 
14 oz. roast mutton, 16 
oz. potatoes, 2 oz. bread, 
soup  
14 oz. roast mutton, 16 
oz. potatoes, 2 oz. bread, 
soup 
1 pt. tea with sugar 
and milk, 7 oz. 
bread, 1/2 oz. butter 
1 pt. tea with sugar 
and milk, 6 oz. 
bread, 1/2 oz. butter 
S 
7 pt. coffee with 
sugar and milk, 7 oz. 
bread, 1/2 oz. butter 
7 pt. coffee with 
sugar and milk, 6 oz. 
bread, 1/2 oz. butter 
14 oz. boiled beef, 12 oz. 
potatoes, 2 oz. bread, 
soup 
14 oz. roast beef, 12 oz. 
potatoes, 2 oz. bread, 
soup 
1 pt. tea with sugar 
and milk, 7 oz. 
bread, 1 oz. cheese 
1 pt. tea with sugar 
and milk, 6 oz. 
bread, 1 oz. cheese 
Soup = liquor of bones from previous day with 1 oz. barley/rice/peasemeal, leeks, onions, artichokes, carrots, turnips, herbs 
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Asylum Day Breakfast Dinner Supper 
    Men Women Men Women Men Women 
  S 
8 oz. bread, 2 oz. 
porridge, 1 pt. tea 
or cocoa or coffee 
with sugar and milk 
8 oz. bread, 2 oz. 
porridge, 1 pt. tea 
or cocoa or coffee 
with sugar and milk 
4 oz. bread, 12 oz. roast meat 
and vegetables, 12 oz. 
potatoes, 1 1/4 oz. rice and 1 
1/2 oz. sugar for rice pudding 
4 oz. bread, 12 oz. roast meat 
and vegetables, 12 oz. 
potatoes, 1 1/4 oz. rice and 1 
1/2 oz. sugar for rice pudding 
8 oz. bread, 1 pt. 
tea or coffee or 
cocoa with milk 
and sugar 
8 oz. bread, 1 pt. 
tea or coffee or 
cocoa with milk 
and sugar 
  M 
8 oz. bread, 2 oz. 
porridge, 1 pt. tea 
or cocoa or coffee 
with sugar and milk 
8 oz. bread, 2 oz. 
porridge, 1 pt. tea 
or cocoa or coffee 
with sugar and milk 
4 oz. bread, 12 oz. uncooked 
meat, 12 oz. potatoes, 1 pt. 
soup,  
4 oz. bread, 12 oz. uncooked 
meat, 12 oz. potatoes, 1 pt. 
soup,  
8 oz. bread, 1 pt. 
tea or coffee or 
cocoa with milk 
and sugar 
8 oz. bread, 1 pt. 
tea or coffee or 
cocoa with milk 
and sugar 
Melbourne 
Benevolent 
Asylum - 
VPLANSW 
1887 v. 2 
T 
8 oz. bread, 2 oz. 
porridge, 1 pt. tea 
or cocoa or coffee 
with sugar and milk 
8 oz. bread, 2 oz. 
porridge, 1 pt. tea 
or cocoa or coffee 
with sugar and milk 
4 oz. bread, 12 oz. uncooked 
meat, 12 oz. potatoes, 1 pt. 
soup,  
4 oz. bread, 12 oz. uncooked 
meat, 12 oz. potatoes, 1 pt. 
soup,  
8 oz. bread, 1 pt. 
tea or coffee or 
cocoa with milk 
and sugar 
8 oz. bread, 1 pt. 
tea or coffee or 
cocoa with milk 
and sugar 
W 
8 oz. bread, 2 oz. 
porridge, 1 pt. tea 
or cocoa or coffee 
with sugar and milk 
8 oz. bread, 2 oz. 
porridge, 1 pt. tea 
or cocoa or coffee 
with sugar and milk 
4 oz. bread, 12 oz. corned beef 
and vegetables, 12 oz. 
potatoes,  
4 oz. bread, 12 oz. corned beef 
and vegetables, 12 oz. 
potatoes,  
8 oz. bread, 1 pt. 
tea or coffee or 
cocoa with milk 
and sugar 
8 oz. bread, 1 pt. 
tea or coffee or 
cocoa with milk 
and sugar 
T 
8 oz. bread, 2 oz. 
porridge, 1 pt. tea 
or cocoa or coffee 
with sugar and milk 
8 oz. bread, 2 oz. 
porridge, 1 pt. tea 
or cocoa or coffee 
with sugar and milk 
4 oz. bread, 12 oz. roast meat 
and vegetables, 12 oz. 
potatoes 
4 oz. bread, 12 oz. roast meat 
and vegetables, 12 oz. 
potatoes 
8 oz. bread, 1 pt. 
tea or coffee or 
cocoa with milk 
and sugar 
8 oz. bread, 1 pt. 
tea or coffee or 
cocoa with milk 
and sugar 
  F 
8 oz. bread, 2 oz. 
porridge, 1 pt. tea 
or cocoa or coffee 
with sugar and milk 
8 oz. bread, 2 oz. 
porridge, 1 pt. tea 
or cocoa or coffee 
with sugar and milk 
4 oz. bread, 12 oz. potatoes, 1 
pt. soup, 1 1/4 oz. rice and 1 
1/2 oz. sugar for rice pudding 
4 oz. bread, 12 oz. potatoes, 1 
pt. soup, 1 1/4 oz. rice and 1 
1/2 oz. sugar for rice pudding 
8 oz. bread, 1 pt. 
tea or coffee or 
cocoa with milk 
and sugar 
8 oz. bread, 1 pt. 
tea or coffee or 
cocoa with milk 
and sugar 
  S 
8 oz. bread, 2 oz. 
porridge, 1 pt. tea 
or cocoa or coffee 
with sugar and milk 
8 oz. bread, 2 oz. 
porridge, 1 pt. tea 
or cocoa or coffee 
with sugar and milk 
4 oz. bread, 12 oz. uncooked 
meat, 12 oz. potatoes, 1 pt. 
soup,  
4 oz. bread, 12 oz. uncooked 
meat, 12 oz. potatoes, 1 pt. 
soup,  
8 oz. bread, 1 pt. 
tea or coffee or 
cocoa with milk 
and sugar 
8 oz. bread, 1 pt. 
tea or coffee or 
cocoa with milk 
and sugar 
Boiled carrots, parsnips or cabbage 2 days per week if in garden. 1/2 lb. treacle and dripping per week to all who wish it.   
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Asylum Day Breakfast Dinner Supper 
    Men Women Men Women Men Women 
  S Bread, 1 pt. coffee Bread, 1 pt. coffee 
8 oz. roast meat, 1 lb. 
potatoes, 8 oz. suet pudding 
8 oz. roast meat, 1 lb. potatoes, 8 
oz. suet pudding Bread, 1 pt. tea Bread, 1 pt. tea 
  M Bread, 1 pt. coffee Bread, 1 pt. coffee 
6 oz. boiled meat, 1 pt. soup, 1 
lb. potatoes, bread 
6 oz. boiled meat, 1 pt. soup, 1 lb. 
potatoes, bread Bread, 1 pt. tea Bread, 1 pt. tea 
Ballarat 
Benevolent 
Asylum - 
VPLANSW 
1887 v. 2 
T Bread, 1 pt. coffee Bread, 1 pt. coffee 8 oz. roast meat, 1 lb. potatoes  8 oz. roast meat, 1 lb. potatoes  Bread, 1 pt. tea Bread, 1 pt. tea 
W Bread, 1 pt. coffee Bread, 1 pt. coffee 
6 oz. boiled meat, 1 pt. soup, 1 
lb. potatoes, bread 
6 oz. boiled meat, 1 pt. soup, 1 lb. 
potatoes, bread Bread, 1 pt. tea Bread, 1 pt. tea 
T Bread, 1 pt. coffee Bread, 1 pt. coffee 8 oz. roast meat, 1 lb. potatoes 8 oz. roast meat, 1 lb. potatoes Bread, 1 pt. tea Bread, 1 pt. tea 
  F Bread, 1 pt. coffee Bread, 1 pt. coffee 
6 oz. boiled meat, 1 pt. soup, 1 
lb. potatoes, bread, rice 
6 oz. boiled meat, 1 pt. soup, 1 lb. 
potatoes, bread, rice Bread, 1 pt. tea Bread, 1 pt. tea 
  S Bread, 1 pt. coffee Bread, 1 pt. coffee 8 oz. steak, 1 lb. potatoes 8 oz. steak, 1 lb. potatoes Bread, 1 pt. tea Bread, 1 pt. tea 
Women have 1/2 lb. butter per week 
 
Asylum Day Breakfast Dinner Supper 
    Men Women Men Women Men Women 
  S 
8 oz. bread and butter, 
1 pt. tea 
8 oz. bread and 
butter, 1 pt. tea 
Roast or boiled beef and 
potatoes, 1 pt. soup 
Roast or boiled beef and 
potatoes, 1 pt. soup 
8 oz. bread and 
butter, 1 pt. tea 
8 oz. bread and 
butter, 1 pt. tea 
  M 
8 oz. bread and butter, 
1 pt. tea 
8 oz. bread and 
butter, 1 pt. tea 
Stewed mutton and 
potatoes, 1 pt. soup 
Stewed mutton and 
potatoes, 1 pt. soup 
8 oz. bread and 
butter, 1 pt. tea 
8 oz. bread and 
butter, 1 pt. tea 
Benevolent 
Asylum 
Castlemaine 
- 
VPLANSW 
1887 v. 2 
T 
8 oz. bread and butter, 
1 pt. tea 
8 oz. bread and 
butter, 1 pt. tea 
Roast or boiled beef and 
potatoes, 1 pt. soup 
Roast or boiled beef and 
potatoes, 1 pt. soup 
8 oz. bread and 
butter, 1 pt. tea 
8 oz. bread and 
butter, 1 pt. tea 
W 
8 oz. bread and butter, 
1 pt. tea 
8 oz. bread and 
butter, 1 pt. tea 
Stewed mutton and 
potatoes, 1 pt. soup 
Stewed mutton and 
potatoes, 1 pt. soup 
8 oz. bread and 
butter, 1 pt. tea 
8 oz. bread and 
butter, 1 pt. tea 
T 
8 oz. bread and butter, 
1 pt. tea 
8 oz. bread and 
butter, 1 pt. tea 
Roast or boiled beef and 
potatoes, 1 pt. soup 
Roast or boiled beef and 
potatoes, 1 pt. soup 
8 oz. bread and 
butter, 1 pt. tea 
8 oz. bread and 
butter, 1 pt. tea 
  F 
8 oz. bread and butter, 
1 pt. tea 
8 oz. bread and 
butter, 1 pt. tea 
Stewed mutton and 
potatoes, 1 pt. soup 
Stewed mutton and 
potatoes, 1 pt. soup 
8 oz. bread and 
butter, 1 pt. tea 
8 oz. bread and 
butter, 1 pt. tea 
  S 
8 oz. bread and butter, 
1 pt. tea 
8 oz. bread and 
butter, 1 pt. tea 
Roast or boiled beef and 
potatoes, 1 pt. soup 
Roast or boiled beef and 
potatoes, 1 pt. soup 
8 oz. bread and 
butter, 1 pt. tea 
8 oz. bread and 
butter, 1 pt. tea 
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Asylum Day Breakfast Dinner Supper 
    Men Women Men Women Men Women 
  S 1 pt. tea, bread and butter 1 pt. tea, bread and butter 
Roast mutton and 
potatoes 
Roast mutton and 
potatoes 
1 pt. tea, bread and 
butter 
1 pt. tea, bread and 
butter 
  M 
Porridge and milk OR 1 pt. 
tea, bread and butter OR 1 
pt. coffee, bread and butter 
Porridge and milk OR 1 pt. 
tea, bread and butter OR 1 
pt. coffee, bread and butter 
1 pt. soup with 
boiled meat, 
potatoes 
1 pt. soup with 
boiled meat, 
potatoes 
1 pt. tea, bread and 
butter 
1 pt. tea, bread and 
butter 
Bendigo 
Benevolent 
Asylum - 
VPLANSW 
1887 v. 2 
T 
Porridge and milk OR 1 pt. 
tea, bread and butter OR 1 
pt. coffee, bread and butter 
Porridge and milk OR 1 pt. 
tea, bread and butter OR 1 
pt. coffee, bread and butter 
Roast beef and 
potatoes 
Roast beef and 
potatoes 
1 pt. tea, bread and 
butter 
1 pt. tea, bread and 
butter 
W 
Porridge and milk OR 1 pt. 
tea, bread and butter OR 1 
pt. coffee, bread and butter 
Porridge and milk OR 1 pt. 
tea, bread and butter OR 1 
pt. coffee, bread and butter 
Mutton hash and 
potatoes 
Mutton hash and 
potatoes 
1 pt. tea, bread and 
butter 
1 pt. tea, bread and 
butter 
T 
Porridge and milk OR 1 pt. 
tea, bread and butter OR 1 
pt. coffee, bread and butter 
Porridge and milk OR 1 pt. 
tea, bread and butter OR 1 
pt. coffee, bread and butter 
1 pt. pea soup, 
boiled meat and 
potatoes 
1 pt. pea soup, 
boiled meat and 
potatoes 
1 pt. tea, bread and 
butter 
1 pt. tea, bread and 
butter 
  F 
Porridge and milk OR 1 pt. 
tea, bread and butter OR 1 
pt. coffee, bread and butter 
Porridge and milk OR 1 pt. 
tea, bread and butter OR 1 
pt. coffee, bread and butter 
Boiled corned beef, 
potatoes 
Boiled corned 
beef, potatoes 
1 pt. tea, bread and 
butter 
1 pt. tea, bread and 
butter 
  S 
Porridge and milk OR 1 pt. 
tea, bread and butter OR 1 
pt. coffee, bread and butter 
Porridge and milk OR 1 pt. 
tea, bread and butter OR 1 
pt. coffee, bread and butter 
1 pt. soup, boiled 
meat and potatoes 
1 pt. soup, boiled 
meat and potatoes 
1 pt. tea, bread and 
butter 
1 pt. tea, bread and 
butter 
Inmates are allowed as much food as they want.  
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Asylum Day Breakfast Dinner Supper 
    Men Women Men Women Men Women 
  S 
8 oz. bread, 1/2 oz. butter, 
1/4 oz. tea (1 pt.), 3/4 oz. 
sugar, 2 imperial oz. milk 
8 oz. bread, 1/2 oz. butter, 
1/4 oz. tea (1 pt.), 3/4 oz. 
sugar, 2 imperial oz. milk 
3/4 lb. roast 
beef, 10 oz. 
potatoes 
3/4 lb. roast 
beef, 10 oz. 
potatoes 
8 oz. bread, 1/2 oz. 
butter, 1/4 oz. tea (1 pt.), 
3/4 oz. sugar, 2 imperial 
oz. milk 
8 oz. bread, 1/2 oz. butter, 
1/4 oz. tea (1 pt.), 3/4 oz. 
sugar, 2 imperial oz. milk 
  M 
8 oz. bread, 1/2 oz. butter, 
1/4 oz. tea (1 pt.), 3/4 oz. 
sugar, 2 imperial oz. milk 
8 oz. bread, 1/2 oz. butter, 
1/4 oz. tea (1 pt.), 3/4 oz. 
sugar, 2 imperial oz. milk 
3/4 lb. corned 
beef, 10 oz. 
potatoes 
3/4 lb. corned 
beef, 10 oz. 
potatoes 
8 oz. bread, 1/2 oz. 
butter, 1/4 oz. tea (1 pt.), 
3/4 oz. sugar, 2 imperial 
oz. milk 
8 oz. bread, 1/2 oz. butter, 
1/4 oz. tea (1 pt.), 3/4 oz. 
sugar, 2 imperial oz. milk 
Ovens 
Benevolent 
Asylum - 
VPLANSW 
1887 v. 2 
T 
8 oz. bread, 1/2 oz. butter, 
1/4 oz. tea (1 pt.), 3/4 oz. 
sugar, 2 imperial oz. milk 
8 oz. bread, 1/2 oz. butter, 
1/4 oz. tea (1 pt.), 3/4 oz. 
sugar, 2 imperial oz. milk 
3/4 lb. boiled 
beef and soup, 
10 oz. 
potatoes 
3/4 lb. boiled 
beef and soup, 
10 oz. potatoes 
8 oz. bread, 1/2 oz. 
butter, 1/4 oz. tea (1 pt.), 
3/4 oz. sugar, 2 imperial 
oz. milk 
8 oz. bread, 1/2 oz. butter, 
1/4 oz. tea (1 pt.), 3/4 oz. 
sugar, 2 imperial oz. milk 
W 
8 oz. bread, 1/2 oz. butter, 
1/4 oz. tea (1 pt.), 3/4 oz. 
sugar, 2 imperial oz. milk 
8 oz. bread, 1/2 oz. butter, 
1/4 oz. tea (1 pt.), 3/4 oz. 
sugar, 2 imperial oz. milk 
3/4 lb. boiled 
mutton and 
soup, 10 oz. 
potatoes 
3/4 lb. boiled 
mutton and 
soup, 10 oz. 
potatoes 
8 oz. bread, 1/2 oz. 
butter, 1/4 oz. tea (1 pt.), 
3/4 oz. sugar, 2 imperial 
oz. milk 
8 oz. bread, 1/2 oz. butter, 
1/4 oz. tea (1 pt.), 3/4 oz. 
sugar, 2 imperial oz. milk 
T 
8 oz. bread, 1/2 oz. butter, 
1/4 oz. tea (1 pt.), 3/4 oz. 
sugar, 2 imperial oz. milk 
8 oz. bread, 1/2 oz. butter, 
1/4 oz. tea (1 pt.), 3/4 oz. 
sugar, 2 imperial oz. milk 
3/4 lb. boiled 
beef and soup, 
10 oz. 
potatoes 
3/4 lb. boiled 
beef and soup, 
10 oz. potatoes 
8 oz. bread, 1/2 oz. 
butter, 1/4 oz. tea (1 pt.), 
3/4 oz. sugar, 2 imperial 
oz. milk 
8 oz. bread, 1/2 oz. butter, 
1/4 oz. tea (1 pt.), 3/4 oz. 
sugar, 2 imperial oz. milk 
  F 
8 oz. bread, 1/2 oz. butter, 
1/4 oz. tea (1 pt.), 3/4 oz. 
sugar, 2 imperial oz. milk 
8 oz. bread, 1/2 oz. butter, 
1/4 oz. tea (1 pt.), 3/4 oz. 
sugar, 2 imperial oz. milk 
3/4 lb. corned 
beef, 10 oz. 
potatoes 
3/4 lb. corned 
beef, 10 oz. 
potatoes 
8 oz. bread, 1/2 oz. 
butter, 1/4 oz. tea (1 pt.), 
3/4 oz. sugar, 2 imperial 
oz. milk 
8 oz. bread, 1/2 oz. butter, 
1/4 oz. tea (1 pt.), 3/4 oz. 
sugar, 2 imperial oz. milk 
  S 
8 oz. bread, 1/2 oz. butter, 
1/4 oz. tea (1 pt.), 3/4 oz. 
sugar, 2 imperial oz. milk 
8 oz. bread, 1/2 oz. butter, 
1/4 oz. tea (1 pt.), 3/4 oz. 
sugar, 2 imperial oz. milk 
3/4 lb. boiled 
mutton and 
soup, 10 oz. 
potatoes 
3/4 lb. boiled 
mutton and 
soup, 10 oz. 
potatoes 
8 oz. bread, 1/2 oz. 
butter, 1/4 oz. tea (1 pt.), 
3/4 oz. sugar, 2 imperial 
oz. milk 
8 oz. bread, 1/2 oz. butter, 
1/4 oz. tea (1 pt.), 3/4 oz. 
sugar, 2 imperial oz. milk 
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Asylum Day Breakfast Dinner Supper 
    Men Women Men Women Men Women 
  S 
1 pt. tea, 1/2 lb. bread 
OR 2 oz. oatmeal and 
1/4 lb. bread 
1 pt. tea, 1/2 lb. bread 
OR 2 oz. oatmeal and 
1/4 lb. bread 
Irish stew with 1 lb. 
potatoes, 1 lb. uncooked 
meat 
Irish stew with 1 lb. 
potatoes, 1 lb. uncooked 
meat 
1 1/2 lb. bread, 
1 pt. tea 
1 1/2 lb. bread, 
1 pt. tea 
  M 
1 pt. tea, 1/2 lb. bread 
OR 2 oz. oatmeal and 
1/4 lb. bread 
1 pt. tea, 1/2 lb. bread 
OR 2 oz. oatmeal and 
1/4 lb. bread 
1 lb. corned beef, 1 lb. 
potatoes 
1 lb. corned beef, 1 lb. 
potatoes 
1 1/2 lb. bread, 
1 pt. tea 
1 1/2 lb. bread, 
1 pt. tea 
Queensland 
Destitute 
Asylums - 
VPLANSW 
1887 v. 2 
T 
1 pt. tea, 4 oz. bread, 
hominy (2 oz. 
maizemeal) 
1 pt. tea, 4 oz. bread, 
hominy (2 oz. 
maizemeal) 
1 pt. pea soup, 1 lb. potatoes, 
1/2 lb. meat 
1 pt. pea soup, 1 lb. potatoes, 
1/2 lb. meat 
1 1/2 lb. bread, 
1 pt. tea 
1 1/2 lb. bread, 
1 pt. tea 
W 
1 pt. tea, 1/2 lb. bread 
OR 2 oz. oatmeal and 
1/4 lb. bread 
1 pt. tea, 1/2 lb. bread 
OR 2 oz. oatmeal and 
1/4 lb. bread 
1 pt. soup, 1 lb. meat, 1 lb. 
potatoes 
1 pt. soup, 1 lb. meat, 1 lb. 
potatoes 
1 1/2 lb. bread, 
1 pt. tea 
1 1/2 lb. bread, 
1 pt. tea 
T 
1 pt. tea, 4 oz. bread, 
hominy (2 oz. 
maizemeal) 
1 pt. tea, 4 oz. bread, 
hominy (2 oz. 
maizemeal) 
1 pt. soup, 1 lb. meat, 1 lb. 
potatoes 
1 pt. soup, 1 lb. meat, 1 lb. 
potatoes 
1 1/2 lb. bread, 
1 pt. tea 
1 1/2 lb. bread, 
1 pt. tea 
  F 
1 pt. tea, 4 oz. bread, 
hominy (2 oz. 
maizemeal) 
1 pt. tea, 4 oz. bread, 
hominy (2 oz. 
maizemeal) 
1 pt. soup, 1 lb. meat, 1 lb. 
potatoes 
1 pt. soup, 1 lb. meat, 1 lb. 
potatoes 
1 1/2 lb. bread, 
1 pt. tea 
1 1/2 lb. bread, 
1 pt. tea 
  S 
1 pt. tea, 1/2 lb. bread 
OR 2 oz. oatmeal and 
1/4 lb. bread 
1 pt. tea, 1/2 lb. bread 
OR 2 oz. oatmeal and 
1/4 lb. bread 
1 pt. soup, 1 lb. meat, 1 lb. 
potatoes 
1 pt. soup, 1 lb. meat, 1 lb. 
potatoes 
1 1/2 lb. bread, 
1 pt. tea 
1 1/2 lb. bread, 
1 pt. tea 
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Asylum Day Breakfast Dinner Supper 
    Men Women Men Women Men Women 
  S Bread and tea Bread and tea 
Roast mutton and boiled 
beef, soup, vegetables, 
potatoes 
Roast mutton and boiled 
beef, soup, vegetables, 
potatoes Bread and tea Bread and tea 
  M Bread and tea Bread and tea 
Boiled beef, soup, 
vegetables and potatoes 
Boiled beef, soup, 
vegetables and potatoes Bread and tea Bread and tea 
South 
Australia 
Destitute 
Asylums - 
VPLANSW 
1887 v. 2 
  
  
T Bread and tea Bread and tea 
Roast mutton and boiled 
beef, soup, vegetables 
and potatoes 
Roast mutton and boiled 
beef, soup, vegetables 
and potatoes Bread and tea Bread and tea 
W Bread and tea Bread and tea 
Boiled beef, soup, 
vegetables and potatoes 
Boiled beef, soup, 
vegetables and potatoes Bread and tea Bread and tea 
T Bread and tea Bread and tea 
Roast mutton and boiled 
beef, soup, vegetables 
and potatoes 
Roast mutton and boiled 
beef, soup, vegetables 
and potatoes Bread and tea Bread and tea 
  F Bread and tea Bread and tea 
Boiled beef, soup, 
vegetables and potatoes 
Boiled beef, soup, 
vegetables and potatoes Bread and tea Bread and tea 
  S Bread and tea Bread and tea 
Roast mutton and boiled 
beef, soup, vegetables 
and potatoes 
Roast mutton and boiled 
beef, soup, vegetables 
and potatoes Bread and tea Bread and tea 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
122 
 
Asylum Day Breakfast Dinner Supper 
    Men Women Men Women Men Women 
  S 
1 pt. coffee, 6 oz. 
bread, 8 oz. oatmeal 
mush  
1 pt. coffee, 6 oz. 
bread, 8 oz. oatmeal 
mush  
8 oz. roast mutton, 8 oz. 
potatoes, 4 oz. beets and 
turnips, 6 oz. bread, 1 pt. 
soup 
8 oz. roast mutton, 8 oz. 
potatoes, 4 oz. beets and 
turnips, 6 oz. bread, 1 pt. 
soup 
1 pt. tea, 6 oz. 
bread, 8 oz. mush, 1 
oz. syrup 
1 pt. tea, 6 oz. 
bread, 8 oz. mush, 1 
oz. syrup 
  M 
1 pt. coffee, 6 oz. 
bread, 8 oz. oatmeal 
mush  
1 pt. coffee, 6 oz. 
bread, 8 oz. oatmeal 
mush  
8 oz. corned beef, 8 oz. 
potatoes, 4 oz. cabbage 
and beets, 6 oz. bread, 1 
pt. soup 
8 oz. corned beef, 8 oz. 
potatoes, 4 oz. cabbage 
and beets, 6 oz. bread, 1 
pt. soup 
1 pt. tea, 6 oz. bead, 
6 oz. cracked 
wheat, 1 oz. syrup 
1 pt. tea, 6 oz. bead, 
6 oz. cracked 
wheat, 1 oz. syrup 
City and 
County 
Alms House, 
San 
Francisco - 
VPLANSW 
1887 v. 2 
  
  
T 
1 pt. coffee, 6 oz. 
bread, 8 oz. oatmeal 
mush  
1 pt. coffee, 6 oz. 
bread, 8 oz. oatmeal 
mush  
8 oz. boiled mutton, 8 oz. 
potatoes, 4 oz. cabbage 
and carrots, 6 oz. bread, 
1 pt. soup 
8 oz. boiled mutton, 8 oz. 
potatoes, 4 oz. cabbage 
and carrots, 6 oz. bread, 
1 pt. soup 
1 pt. tea, 6 oz. 
bread, 8 oz. rice, 1 
oz. syrup 
1 pt. tea, 6 oz. 
bread, 8 oz. rice, 1 
oz. syrup 
W 
1 pt. coffee, 6 oz. 
bread, 8 oz. oatmeal 
mush  
1 pt. coffee, 6 oz. 
bread, 8 oz. oatmeal 
mush  
8 oz. roast beef, 8 oz. 
potatoes, 4 oz. turnips 
and carrots, 6 oz. bread, 
1 pt. soup 
8 oz. roast beef, 8 oz. 
potatoes, 4 oz. turnips 
and carrots, 6 oz. bread, 
1 pt. soup 
1 pt. tea, 6 oz. bead, 
6 oz. cracked 
wheat, 1 oz. syrup 
1 pt. tea, 6 oz. bead, 
6 oz. cracked 
wheat, 1 oz. syrup 
T 
1 pt. coffee, 6 oz. 
bread, 8 oz. oatmeal 
mush  
1 pt. coffee, 6 oz. 
bread, 8 oz. oatmeal 
mush  
8 oz. mutton stew, 8 oz. 
potatoes, 4 oz. turnips 
and beets, 6 oz. bread, 1 
pt. soup 
8 oz. mutton stew, 8 oz. 
potatoes, 4 oz. turnips 
and beets, 6 oz. bread, 1 
pt. soup 
1 pt. tea, 6 oz. bead, 
6 oz. cracked 
wheat, 1 oz. syrup 
1 pt. tea, 6 oz. bead, 
6 oz. cracked 
wheat, 1 oz. syrup 
  F 
1 pt. coffee, 6 oz. 
bread, 8 oz. oatmeal 
mush  
1 pt. coffee, 6 oz. 
bread, 8 oz. oatmeal 
mush  
8 oz. fish, 8 oz. potatoes, 
4 oz. turnips and carrots, 
6 oz. bread, 1 pt. soup 
8 oz. fish, 8 oz. potatoes, 
4 oz. turnips and carrots, 
6 oz. bread, 1 pt. soup 
1 pt. tea, 6 oz. 
bread, 8 oz. rice, 1 
oz. syrup 
1 pt. tea, 6 oz. 
bread, 8 oz. rice, 1 
oz. syrup 
  S 
1 pt. coffee, 6 oz. 
bread, 8 oz. oatmeal 
mush  
1 pt. coffee, 6 oz. 
bread, 8 oz. oatmeal 
mush  
8 oz. boiled mutton, 8 oz. 
potatoes, 4 oz. turnips 
and cabbage, 6 oz. bread, 
1 pt. soup 
8 oz. boiled mutton, 8 oz. 
potatoes, 4 oz. turnips 
and cabbage, 6 oz. bread, 
1 pt. soup 
1 pt. tea, 6 oz. 
bread, 8 oz. mush, 1 
oz. syrup 
1 pt. tea, 6 oz. 
bread, 8 oz. mush, 1 
oz. syrup 
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Asylum Day Breakfast Dinner Supper 
    Men Women Men Women Men Women 
  S 
7 oz. bread, 11/2 pt. 
milk porridge 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
1/2 pt. beer, 2 oz. bread, 
6 oz. cooked meat, 16 oz. 
vegetables 
1/2 pt. beer, 2 oz. bread, 
5 oz. cooked meat, 12 oz. 
vegetables 
7 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
8 oz. plum cake, 1 
pt. tea 
  M 
7 oz. bread, 11/2 pt. 
milk porridge 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
8 oz. bread, 1 1/2 pt. 
soup/rice pudding 
6 oz. bread, 1 pt. 
soup/rice pudding 
1/2 pt. beer, 7 oz. 
bread, 1 1/2 oz. 
cheese 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
3 Counties 
Asylum 
(Beds, 
Herts, and 
Hunts) -
Manning's 
Report 1868 
T 
7 oz. bread, 11/2 pt. 
milk porridge 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
6 oz. cooked meat, 16 oz. 
veg 
5 oz. cooked meat, 12 oz. 
veg 
1/2 pt. beer, 7 oz. 
bread, 1 1/2 oz. 
cheese 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
W 
7 oz. bread, 11/2 pt. 
milk porridge 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
6 oz. bread, 1 pt. 
stew/beef steak pudding 
4 oz. bread, 1 pt. 
stew/beef steak pudding 
1/2 pt. beer, 7 oz. 
bread, 1 1/2 oz. 
cheese 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
T 
7 oz. bread, 11/2 pt. 
milk porridge 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 6 oz. meat, 16 oz. veg 5 oz. meat, 12 oz. veg 
1/2 pt. beer, 7 oz. 
bread, 1 1/2 oz. 
cheese 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
  F 
7 oz. bread, 11/2 pt. 
milk porridge 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
1 1/2 oz. meat, 10 oz. 
pie, 4 oz. veg 
1 1/2 oz. meat, 10 oz. 
pie, 4 oz. veg 
1/2 pt. beer, 7 oz. 
bread, 1 1/2 oz. 
cheese 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
  S 
7 oz. bread, 11/2 pt. 
milk porridge 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 16 oz. plum pudding 12 oz. plum pudding 
1/2 pt. beer, 7 oz. 
bread, 1 1/2 oz. 
cheese 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
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Asylum Day Breakfast Dinner Supper 
    Men Women Men Women Men Women 
  S 6 oz. bread, 1 pt. cocoa 
5 oz. bread, 1 pt. 
cocoa 
Bacon and greens, with 
fruit or suet pudding. 6 
oz. bread, 1/2 pt. beer, 6 
oz. uncooked meat, 12 
oz. suet or pie, 16 oz. veg 
Roast pork. 5 oz. bread, 
1/2 pt. beer, 8 oz. 
uncooked meat, 12 oz. 
veg 
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee.  
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea.  
  M 6 oz. bread, 1 pt. cocoa 
5 oz. bread, 1 pt. 
cocoa 
Mutton broth or bread 
and cheese (3 oz.). 1/2 
pt. beer, 6 oz. bread, 4 
oz. uncooked meat, 1 pt. 
mutton broth, 8 oz. veg  
Meat pudding (boiled) or 
fruit pudding. 5 oz. 
bread, 1/2 pt. beer, 4 oz. 
uncooked meat, 8 oz. 
suet pudding, 12 oz. veg.  
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee.  
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea.  
Sussex 
County 
Asylum -
Manning's 
Report 1868 
T 6 oz. bread, 1 pt. cocoa 
5 oz. bread, 1 pt. 
cocoa 
Meat and potato pie. 6 
oz. bread, 1/2 pt. beer, 2 
oz. uncooked meat, 16 
oz. suet pudding or pie, 8 
oz. veg 
Meat and potato pie. 1/2 
pt. beer, 2 oz. uncooked 
meat, 12 oz. baked pie, 8 
oz. veg.  
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee.  
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea.  
W 6 oz. bread, 1 pt. cocoa 
5 oz. bread, 1 pt. 
cocoa 
Roast beef or pickled 
pork. 6 oz. bread, 1/2 pt. 
beer, 8 oz. uncooked 
meat, 16 oz. veg 
Meat stew and dumpling. 
5 oz. bread, 1/2 pt. beer, 
4 oz. uncooked meat, 1 
pt. meat stew, 12 oz. veg.  
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee.  
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea.  
T 6 oz. bread, 1 pt. cocoa 
5 oz. bread, 1 pt. 
cocoa 
Irish stew. 6 oz. bread, 
1/2 pt. beer, 4 oz. 
uncooked meat, 1 pt. 
mutton broth, 8 oz. veg.  
Plum pudding and treacle 
sauce. 1/2 pt. beer, 12 oz. 
plum pudding.  
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee.  
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea.  
  F 6 oz. bread, 1 pt. cocoa 
5 oz. bread, 1 pt. 
cocoa 
Meat and potato pie or 
plum pudding and treacle 
sauce. 6 oz. bread, 1/2 pt. 
beer, 2 oz. uncooked 
meat, 16 oz. suet 
pudding or pie, 16 oz. 
veg.  
Meat pudding (baked), or 
bacon 4 oz. with suet 
pudding 4 oz. 5 oz. 
bread, 1/2 pt. beer, 4 oz. 
uncooked meat, 12 oz. 
baked pie, 12 oz. veg.  
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee.  
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea.  
  S 6 oz. bread, 1 pt. cocoa 
5 oz. bread, 1 pt. 
cocoa 
Mutton broth. 6 oz. 
bread, 1/2 pt. beer, 4 oz. 
uncooked meat, 1 pt. 
mutton broth, 8 oz. veg.  
Mutton broth, or Irish 
stew. 5 oz. bread, 1/2 pt. 
beer, 4 oz. uncooked 
meat, 1 pt. mutton broth, 
8 oz. veg.  
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee.  
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea.  
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  S 
1 1/2 pt. milk porridge, 
6 oz. bread OR 1 pt. 
tea, 6 oz. bread, 1/3 oz. 
butter 
1 1/2 pt. milk 
porridge, 6 oz. bread 
OR 1 pt. tea, 6 oz. 
bread, 1/3 oz. butter 
7 oz. uncooked and bone 
free meat, boiled, 1 lb. 
veg, 6 oz. bread, 1/2 pt. 
beer 
5 1/2 oz. uncooked and 
bone free meat, boiled, 1 
lb. veg, 4 oz. bread, 1/2 
pt. beer 
1 pt. tea or coffee, 6 
oz. bread, 1/3 oz. 
butter 
1 pt. tea or coffee, 6 
oz. bread, 1/3 oz. 
butter 
  M 
1 1/2 pt. milk porridge, 
6 oz. bread OR 1 pt. 
tea, 6 oz. bread, 1/3 oz. 
butter 
1 1/2 pt. milk 
porridge, 6 oz. bread 
OR 1 pt. tea, 6 oz. 
bread, 1/3 oz. butter 
1 1/2 pt. pease soup, 4 
oz. meat, 6 oz. bread, 1/2 
pt. beer 
1 1/2 pt. pease soup, 4 
oz. meat, 6 oz. bread, 1/2 
pt. beer 
1 pt. tea or coffee, 6 
oz. bread, 1/3 oz. 
butter 
1 pt. tea or coffee, 6 
oz. bread, 1/3 oz. 
butter 
Lancaster 
County 
Asylum 
Prestwich-
Manning's 
Report 1868 
T 
1 1/2 pt. milk porridge, 
6 oz. bread OR 1 pt. 
tea, 6 oz. bread, 1/3 oz. 
butter 
1 1/2 pt. milk 
porridge, 6 oz. bread 
OR 1 pt. tea, 6 oz. 
bread, 1/3 oz. butter 
Meat pies, 4 oz. meat, 1 
lb. veg, 1/2 pt. beer 
Meat pies, 4 oz. meat, 1 
lb. veg, 1/2 pt. beer 
1 pt. tea or coffee, 6 
oz. bread, 1/3 oz. 
butter 
1 pt. tea or coffee, 6 
oz. bread, 1/3 oz. 
butter 
W 
1 1/2 pt. milk porridge, 
6 oz. bread OR 1 pt. 
tea, 6 oz. bread, 1/3 oz. 
butter 
1 1/2 pt. milk 
porridge, 6 oz. bread 
OR 1 pt. tea, 6 oz. 
bread, 1/3 oz. butter 
7 oz. uncooked and bone 
free meat, roasted, 1 lb. 
veg, 6 oz. bread, 1/2 pt. 
beer 
5 1/2 oz. uncooked and 
bone free meat, roasted, 
1 lb. veg, 4 oz. bread, 1/2 
pt. beer 
1 pt. tea or coffee, 6 
oz. bread, 1/3 oz. 
butter 
1 pt. tea or coffee, 6 
oz. bread, 1/3 oz. 
butter 
T 
1 1/2 pt. milk porridge, 
6 oz. bread OR 1 pt. 
tea, 6 oz. bread, 1/3 oz. 
butter 
1 1/2 pt. milk 
porridge, 6 oz. bread 
OR 1 pt. tea, 6 oz. 
bread, 1/3 oz. butter 
Meat pies, 4 oz. meat, 1 
lb. veg, 1/2 pt. beer 
Meat pies, 4 oz. meat, 1 
lb. veg, 1/2 pt. beer 
1 pt. tea or coffee, 6 
oz. bread, 1/3 oz. 
butter 
1 pt. tea or coffee, 6 
oz. bread, 1/3 oz. 
butter 
  F 
1 1/2 pt. milk porridge, 
6 oz. bread OR 1 pt. 
tea, 6 oz. bread, 1/3 oz. 
butter 
1 1/2 pt. milk 
porridge, 6 oz. bread 
OR 1 pt. tea, 6 oz. 
bread, 1/3 oz. butter 
7 oz. uncooked and bone 
free meat, boiled, 1 lb. 
veg, 6 oz. bread, 1/2 pt. 
beer 
5 1/2 oz. uncooked and 
bone free meat, boiled, 1 
lb. veg, 4 oz. bread, 1/2 
pt. beer 
1 pt. tea or coffee, 6 
oz. bread, 1/3 oz. 
butter 
1 pt. tea or coffee, 6 
oz. bread, 1/3 oz. 
butter 
  S 
1 1/2 pt. milk porridge, 
6 oz. bread OR 1 pt. 
tea, 6 oz. bread, 1/3 oz. 
butter 
1 1/2 pt. milk 
porridge, 6 oz. bread 
OR 1 pt. tea, 6 oz. 
bread, 1/3 oz. butter 
1 1/2 pt. Irish stew with 4 
oz. meat, 6 oz. bread 
1 1/2 pt. Irish stew with 4 
oz. meat, 6 oz. bread 
1 pt. tea or coffee, 6 
oz. bread, 1/3 oz. 
butter 
1 pt. tea or coffee, 6 
oz. bread, 1/3 oz. 
butter 
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  S 
1 pt. coffee or cocoa, 6 
oz. bread, 1/3 oz. butter 
1 pt. coffee or cocoa, 
5 oz. bread, 1/3 oz. 
butter 
6 oz. cooked meat without bone, 
3 oz. bread, 12 oz. veg, 1/2 pt. 
beer 
5 oz. cooked meat without 
bone, 3 oz. bread, 12 oz. 
veg, 1/2 pt. beer 
1 pt. tea, 6 oz. 
bread, 1/3 oz. 
butter 
1 pt. tea, 5 oz. 
bread, 1/3 oz. 
butter 
  M 
1 pt. coffee or cocoa, 6 
oz. bread, 1/3 oz. butter 
1 pt. coffee or cocoa, 
5 oz. bread, 1/3 oz. 
butter 
6 oz. cooked meat without bone, 
3 oz. bread, 12 oz. veg, 1/2 pt. 
beer 
5 oz. cooked meat without 
bone, 3 oz. bread, 12 oz. 
veg, 1/2 pt. beer 
1 pt. tea, 6 oz. 
bread, 1/3 oz. 
butter 
1 pt. tea, 5 oz. 
bread, 1/3 oz. 
butter 
Leicester 
and Rutland 
County 
Asylum - 
Manning's 
Report 1868 
T 
1 pt. coffee or cocoa, 6 
oz. bread, 1/3 oz. butter 
1 pt. coffee or cocoa, 
5 oz. bread, 1/3 oz. 
butter 
16 oz. Irish stew, 3 oz. bread, 1 
oz. cheese, 1/2 pt. beer 
16 oz. Irish stew, 3 oz. 
bread, 1 oz. cheese, 1/2 pt. 
beer 
1 pt. tea, 6 oz. 
bread, 1/3 oz. 
butter 
1 pt. tea, 5 oz. 
bread, 1/3 oz. 
butter 
W 
1 pt. coffee or cocoa, 6 
oz. bread, 1/3 oz. butter 
1 pt. coffee or cocoa, 
5 oz. bread, 1/3 oz. 
butter 
6 oz. cooked meat without bone, 
3 oz. bread, 12 oz. veg, 1/2 pt. 
beer 
5 oz. cooked meat without 
bone, 3 oz. bread, 12 oz. 
veg, 1/2 pt. beer 
1 pt. tea, 6 oz. 
bread, 1/3 oz. 
butter 
1 pt. tea, 5 oz. 
bread, 1/3 oz. 
butter 
T 
1 pt. coffee or cocoa, 6 
oz. bread, 1/3 oz. butter 
1 pt. coffee or cocoa, 
5 oz. bread, 1/3 oz. 
butter 
6 oz. cooked meat without bone, 
3 oz. bread, 12 oz. veg, 1/2 pt. 
beer 
5 oz. cooked meat without 
bone, 3 oz. bread, 12 oz. 
veg, 1/2 pt. beer 
1 pt. tea, 6 oz. 
bread, 1/3 oz. 
butter 
1 pt. tea, 5 oz. 
bread, 1/3 oz. 
butter 
  F 
1 pt. coffee or cocoa, 6 
oz. bread, 1/3 oz. butter 
1 pt. coffee or cocoa, 
5 oz. bread, 1/3 oz. 
butter 
1 1/2 pt. soup, 6 oz. bread, 1 oz. 
cheese 
1 pt. soup, 4 oz. bread, 1 oz. 
cheese 
1 pt. tea, 6 oz. 
bread, 1/3 oz. 
butter 
1 pt. tea, 5 oz. 
bread, 1/3 oz. 
butter 
  S 
1 pt. coffee or cocoa, 6 
oz. bread, 1/3 oz. butter 
1 pt. coffee or cocoa, 
5 oz. bread, 1/3 oz. 
butter 
1 lb. meat pie, 3 oz. bread, 1/2 
pt. beer 
1 lb. meat pie, 3 oz. bread, 
1/2 pt. beer 
1 pt. tea, 6 oz. 
bread, 1/3 oz. 
butter 
1 pt. tea, 5 oz. 
bread, 1/3 oz. 
butter 
        
 
 
 
 
 
 
 
 
 
 
127 
 
Asylum Day Breakfast Dinner Supper 
    Men Women Men Women Men Women 
  S 6 oz. bread, 1 pt. cocoa 
5 oz. bread, 1 pt. 
cocoa 
1/2 pt. beer, 3 oz. suet 
pudding, 6 oz. cooked 
meat, 12 oz. veg 
1/2 pt. beer, 4 oz. suet 
pudding, 5 oz. cooked 
meat, 8 oz. veg 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea or 
coffee.  
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea or 
coffee 
  M 6 oz. bread, 1 pt. cocoa 
5 oz. bread, 1 pt. 
cocoa 
6 oz. bread, 1/2 pt. beer, 
1 pt. soup 
5 oz. bread, 1/2 pt. beer, 
1 pt. soup 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea or 
coffee.  
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea or 
coffee 
Lincoln 
County 
Asylum - 
Manning's 
Report 1868 
T 
6 oz. bread, 1 pt. 
porridge 
5 oz. bread, 1 pt. 
cocoa 
1/2 pt. beer, 1 1/2 oz. 
cooked meat, 10 oz. pie, 
8 oz. veg 
1/2 pt. beer, 1 1/2 oz. 
cooked meat, 10 oz. pie, 
8 oz. veg 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea or 
coffee.  
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea or 
coffee 
W 6 oz. bread, 1 pt. cocoa 
5 oz. bread, 1 pt. 
cocoa 
1/2 pt. beer, 4 oz. suet 
pudding, 6 oz. cooked 
meat, 12 oz. veg 
1/2 pt. beer, 4 oz. suet 
pudding, 5 oz. cooked 
meat, 8 oz. veg 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea or 
coffee.  
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea or 
coffee 
T 
6 oz. bread, 1 pt. 
porridge 
5 oz. bread, 1 pt. 
cocoa 
6 oz. bread, 1/2 pt. beer, 
12 oz. stew 
5 oz. bread, 1/2 pt. beer, 
12 oz. stew 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea or 
coffee.  
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea or 
coffee 
  F 6 oz. bread, 1 pt. cocoa 
5 oz. bread, 1 pt. 
cocoa 
1/2 pt. beer, 4 oz. suet 
pudding, 6 oz. cooked 
meat, 12 oz. veg 
1/2 pt. beer, 4 oz. suet 
pudding, 5 oz. cooked 
meat, 8 oz. veg 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea or 
coffee.  
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea or 
coffee 
  S 
6 oz. bread, 1 pt. 
porridge 
5 oz. bread, 1 pt. 
cocoa 
1/2 pt. beer, 1 1/2 oz. 
cooked meat, 10 oz. pie, 
8 oz. veg 
1/2 pt. beer, 1 1/2 oz. 
cooked meat, 10 oz. pie, 
8 oz. veg 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea or 
coffee.  
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea or 
coffee 
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  S 
6 oz. bread, 1/3 oz. 
butter, 1 pt. cocoa 
5 oz. bread, 1/3 oz. 
butter, 1 pt. cocoa 
8 oz. uncooked meat, 16 
oz. veg, 4 oz. bread or 
dumpling, 1/2 pt. beer 
7 oz. uncooked meat, 12 
oz. veg, 3 oz. meat or 
dumpling, 1/3 pt. beer 
6 oz. bread, 1/3 oz. 
butter, 1 pt. tea 
5 oz. bread, 1/3 oz. 
butter, 1 pt. tea 
  M 
6 oz. bread, 1/3 oz. 
butter, 1 pt. cocoa 
5 oz. bread, 1/3 oz. 
butter, 1 pt. cocoa 
8 oz. uncooked meat, 16 
oz. veg, 4 oz. bread or 
dumpling, 1/2 pt. beer 
7 oz. uncooked meat, 12 
oz. veg, 3 oz. meat or 
dumpling, 1/3 pt. beer 
6 oz. bread, 1/3 oz. 
butter, 1 pt. tea 
5 oz. bread, 1/3 oz. 
butter, 1 pt. tea 
New Surrey 
Asylum - 
Manning's 
Report 1868 
T 
6 oz. bread, 1/3 oz. 
butter, 1 pt. cocoa 
5 oz. bread, 1/3 oz. 
butter, 1 pt. cocoa 
4 oz. uncooked meat, 
stew, 16 oz. veg, 4 oz. 
bread or dumpling, 1/2 
pt. beer 
3 oz. uncooked meat, 
stew, 12 oz. veg, 3 oz. 
bread or dumpling, 1/3 
pt. beer 
6 oz. bread, 1/3 oz. 
butter, 1 pt. tea 
5 oz. bread, 1/3 oz. 
butter, 1 pt. tea 
W 
6 oz. bread, 1/3 oz. 
butter, 1 pt. cocoa 
5 oz. bread, 1/3 oz. 
butter, 1 pt. cocoa 
8 oz. uncooked meat, 16 
oz. veg, 4 oz. bread or 
dumpling, 1/2 pt. beer 
7 oz. uncooked meat, 12 
oz. veg, 3 oz. meat or 
dumpling, 1/3 pt. beer 
6 oz. bread, 1/3 oz. 
butter, 1 pt. tea 
5 oz. bread, 1/3 oz. 
butter, 1 pt. tea 
T 
6 oz. bread, 1/3 oz. 
butter, 1 pt. cocoa 
5 oz. bread, 1/3 oz. 
butter, 1 pt. cocoa 
4 oz. uncooked meat, 
soup, 6 oz. bread or 
dumpling, 1/2 pt. beer 
3 oz. uncooked meat, 
soup, 4 oz. bread or 
dumpling, 1/3 pt. beer 
6 oz. bread, 1/3 oz. 
butter, 1 pt. tea 
5 oz. bread, 1/3 oz. 
butter, 1 pt. tea 
  F 
6 oz. bread, 1/3 oz. 
butter, 1 pt. cocoa 
5 oz. bread, 1/3 oz. 
butter, 1 pt. cocoa 
8 oz. uncooked meat, 16 
oz. veg, 4 oz. bread or 
dumpling, 1/2 pt. beer 
7 oz. uncooked meat, 12 
oz. veg, 3 oz. bread or 
dumpling, 1/3 pt. beer 
6 oz. bread, 1/3 oz. 
butter, 1 pt. tea 
5 oz. bread, 1/3 oz. 
butter, 1 pt. tea 
  S 
6 oz. bread, 1/3 oz. 
butter, 1 pt. cocoa 
5 oz. bread, 1/3 oz. 
butter, 1 pt. cocoa 
5 oz. uncooked meat, pie, 
12 oz. veg, 4 oz. bread or 
dumpling, 1/2 pt. beer 
4 oz. uncooked meat, pie, 
8 oz. veg, 3 oz. bread or 
dumpling, 1/3 pt. beer 
6 oz. bread, 1/3 oz. 
butter, 1 pt. tea 
5 oz. bread, 1/3 oz. 
butter, 1 pt. tea 
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  S 
1 pt. coffee, 6 oz. 
bread, 1/3 oz. butter 
1 pt. coffee or tea, 5 oz. 
bread, 1/3 oz. butter 
5 oz. roast meat without 
bone, 4 oz. bread, 1/2 pt. 
beer, veg 
4 oz. roast meat without 
bone, 3 oz. bread, 1/2 pt. 
beer, veg 
1 pt. tea, 6 oz. 
bread, 1/3 oz. 
butter 
1 pt. tea, 5 oz. 
bread, 1/3 oz. 
butter 
  M 
1 pt. coffee, 6 oz. 
bread, 1/3 oz. butter 
1 pt. coffee or tea, 5 oz. 
bread, 1/3 oz. butter 
3 oz. raw meat without 
bone, stewed or hashed, 6 
oz. suet pudding, 4 oz. 
bread, 1/2 pt. beer, veg 
3 oz. raw meat without bone, 
stewed or hashed, 5 oz. suet 
pudding, 3 oz. bread, 1/2 pt. 
beer, veg 
1 pt. tea, 6 oz. 
bread, 1/3 oz. 
butter 
1 pt. tea, 5 oz. 
bread, 1/3 oz. 
butter 
Worcester 
Asylum - 
Manning's 
Report 1868 
T 
1 pt. coffee, 6 oz. 
bread, 1/3 oz. butter 
1 pt. coffee or tea, 5 oz. 
bread, 1/3 oz. butter 
5 oz. boiled meat without 
bone, 4 oz. bread, 1/2 pt. 
beer, veg 
4 oz. boiled meat without 
bone, 3 oz. bread, 1/2 pt. 
beer, veg 
1 pt. tea, 6 oz. 
bread, 1/3 oz. 
butter 
1 pt. tea, 5 oz. 
bread, 1/3 oz. 
butter 
W 
1 pt. coffee, 6 oz. 
bread, 1/3 oz. butter 
1 pt. coffee or tea, 5 oz. 
bread, 1/3 oz. butter 
1 pt. Irish stew with 3 oz. 
uncooked meat without 
bone, 4 oz. bread, 1/2 pt. 
beer 
1 pt. Irish stew with 3 oz. 
uncooked meat without 
bone, 3 oz. bread, 1/2 pt. 
beer 
1 pt. tea, 6 oz. 
bread, 1/3 oz. 
butter 
1 pt. tea, 5 oz. 
bread, 1/3 oz. 
butter 
T 
1 pt. coffee, 6 oz. 
bread, 1/3 oz. butter 
1 pt. coffee or tea, 5 oz. 
bread, 1/3 oz. butter 
16 oz. beefsteak pie with 4 
oz. uncooked meat without 
bone, veg, 1/2 pt. beer 
12 oz. beefsteak pie with 3 
oz. uncooked meat without 
bone, veg, 1/2 pt. beer 
1 pt. tea, 6 oz. 
bread, 1/3 oz. 
butter 
1 pt. tea, 5 oz. 
bread, 1/3 oz. 
butter 
  F 
1 pt. coffee, 6 oz. 
bread, 1/3 oz. butter 
1 pt. coffee or tea, 5 oz. 
bread, 1/3 oz. butter 
5 oz. boiled meat without 
bone, 4 oz. bread, 1/2 pt. 
beer, veg (varied with fish 
or puddings of fruit and 
rhubarb when in season) 
4 oz. boiled meat without 
bone, 4 oz. bread, 1/2 pt. 
beer, veg (varied with fish or 
puddings of fruit and 
rhubarb when in season) 
1 pt. tea, 6 oz. 
bread, 1/3 oz. 
butter 
1 pt. tea, 5 oz. 
bread, 1/3 oz. 
butter 
  S 
1 pt. coffee, 6 oz. 
bread, 1/3 oz. butter 
1 pt. coffee or tea, 5 oz. 
bread, 1/3 oz. butter 
1 pt. pease soup with 3 oz. 
meat, 6 oz. bread, 1/2 pt. 
beer 
1 pt. pease soup with 3 oz. 
meat, 6 oz. bread, 1/2 pt. 
beer 
1 pt. tea, 6 oz. 
bread, 1/3 oz. 
butter 
1 pt. tea, 5 oz. 
bread, 1/3 oz. 
butter 
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1 pt. cocoa with 
milk and sugar, 8 
oz. bread 
1 pt. cocoa with milk 
and sugar, 6 oz. 
bread, 1/2 oz. butter 
6 oz. cooked meat without 
bone, 6 oz. bread, 3/4 pt. 
beer, 3/4 lb. potatoes, veg 
5 oz. cooked meat without 
bone, 6 oz. bread, 1/2 pt. 
beer, 3/4 lb. potatoes, veg 
8 oz. bread, 2 oz. 
cheese, 3/4 pt. beer 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea with 
milk and sugar 
  M 
1 pt. cocoa with 
milk and sugar, 8 
oz. bread 
1 pt. cocoa with milk 
and sugar, 6 oz. 
bread, 1/2 oz. butter 
6 oz. bread, 3/4 pt. beer, 1 
pt. soup, 10 oz. rice or 
pudding, veg 
4 oz. bread, 1/2 pt. beer, 1 
pt. soup, 8 oz. rice or 
pudding, veg 
8 oz. bread, 2 oz. 
cheese, 3/4 pt. beer 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea with 
milk and sugar 
Stafford 
Asylum - 
Manning's 
Report 1868 
T 
1 pt. cocoa with 
milk and sugar, 8 
oz. bread 
1 pt. cocoa with milk 
and sugar, 6 oz. 
bread, 1/2 oz. butter 
3 oz. bread, 3/4 pt. beer, 14 
oz. meat pie, veg 
3 oz. bread, 1/2 pt. beer, 10 
oz. meat pie, veg 
8 oz. bread, 2 oz. 
cheese, 3/4 pt. beer 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea with 
milk and sugar 
W 
1 pt. cocoa with 
milk and sugar, 8 
oz. bread 
1 pt. cocoa with milk 
and sugar, 6 oz. 
bread, 1/2 oz. butter 
6 oz. cooked meat without 
bone, 6 oz. bread, 3/4 pt. 
beer, 3/4 lb. potatoes, veg 
5 oz. cooked meat without 
bone, 6 oz. bead, 1/2 pt. 
beer, 3/4 lb. potatoes, veg 
8 oz. bread, 2 oz. 
cheese, 3/4 pt. beer 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea with 
milk and sugar 
T 
1 pt. cocoa with 
milk and sugar, 8 
oz. bread 
1 pt. cocoa with milk 
and sugar, 6 oz. 
bread, 1/2 oz. butter 
6 oz. bread, 3/4 pt. beer, 1 
pt. soup, 10 oz. rice or 
pudding, veg 
4 oz. bread, 1/2 pt. beer, 1 
pt. soup, 8 oz. rice or 
pudding, veg 
8 oz. bread, 2 oz. 
cheese, 3/4 pt. beer 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea with 
milk and sugar 
  F 
1 pt. cocoa with 
milk and sugar, 8 
oz. bread 
1 pt. cocoa with milk 
and sugar, 6 oz. 
bread, 1/2 oz. butter 
6 oz. cooked meat without 
bone, 6 oz. bread, 3/4 pt. 
beer, 3/4 lb. potatoes, veg 
5 oz. cooked meat without 
bone, 6 oz. bread, 1/2 pt. 
beer, 3/4 lb. potatoes, veg 
8 oz. bread, 2 oz. 
cheese, 3/4 pt. beer 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea with 
milk and sugar 
  S 
1 pt. cocoa with 
milk and sugar, 8 
oz. bread 
1 pt. cocoa with milk 
and sugar, 6 oz. 
bread, 1/2 oz. butter 
3 oz. bread, 3/4 pt. beer, 14 
oz. meat pie, veg 
3 oz. bread, 1/2 pt. beer, 10 
oz. meat pie, veg 
8 oz. bread, 2 oz. 
cheese, 3/4 pt. beer 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea with 
milk and sugar 
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  S 6 oz. bread, 1 pt. cocoa 
5 oz. bread, 1 pt. 
cocoa 
4 oz. bread, 5 oz. cooked 
meat, 12 oz. veg, 1/2 pt. 
beer 
4 oz. bread, 5 oz. cooked 
meat, 12 oz. veg, 1/2 pt. 
beer 
6 oz. bread, 2 oz. 
cheese, 1/2 pt. beer 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
  M 6 oz. bread, 1 pt. cocoa 
5 oz. bread, 1 pt. 
cocoa 
6 oz. bread, 1 pt. soup, 
1/2 pt. beer 
5 oz. bread, 1 pt. soup, 
1/2 pt. beer 
6 oz. bread, 2 oz. 
cheese, 1/2 pt. beer 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
Middlesex 
County 
Lunatic 
Asylum - 
Manning's 
Report 1868 
T 6 oz. bread, 1 pt. cocoa 
5 oz. bread, 1 pt. 
cocoa 
4 oz. bread, 5 oz. cooked 
meat, 12 oz. veg, 1/2 pt. 
beer 
4 oz. bread, 5 oz. cooked 
meat, 12 oz. veg, 1/2 pt. 
beer 
6 oz. bread, 2 oz. 
cheese, 1/2 pt. beer 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
W 6 oz. bread, 1 pt. cocoa 
5 oz. bread, 1 pt. 
cocoa 
4 oz. bread, 5 oz. cooked 
meat, 12 oz. veg, 1/2 pt. 
beer 
4 oz. bread, 5 oz. cooked 
meat, 12 oz. veg, 1/2 pt. 
beer 
6 oz. bread, 2 oz. 
cheese, 1/2 pt. beer 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
T 6 oz. bread, 1 pt. cocoa 
5 oz. bread, 1 pt. 
cocoa 
4 oz. bread, 5 oz. cooked 
meat, 12 oz. veg, 1/2 pt. 
beer 
4 oz. bread, 5 oz. cooked 
meat, 12 oz. veg, 1/2 pt. 
beer 
6 oz. bread, 2 oz. 
cheese, 1/2 pt. beer 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
  F 6 oz. bread, 1 pt. cocoa 
5 oz. bread, 1 pt. 
cocoa 
4 oz. bread, 5 oz. cooked 
meat, 12 oz. veg, 1/2 pt. 
beer 
4 oz. bread, 5 oz. cooked 
meat, 12 oz. veg, 1/2 pt. 
beer 
6 oz. bread, 2 oz. 
cheese, 1/2 pt. beer 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
  S 6 oz. bread, 1 pt. cocoa 
5 oz. bread, 1 pt. 
cocoa 
2 oz. cooked meat, 4 oz. 
veg, 10 oz. pie, 1/2 pt. 
beer 
2 oz. cooked meat, 4 oz. 
veg, 10 oz. pie, 1/2 pt. 
beer 
6 oz. bread, 2 oz. 
cheese, 1/2 pt. beer 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
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  S 
1 pt. coffee with 
milk and sugar, 
6 oz. bread, 1 oz. 
butter 
1 pt. tea with 
milk and sugar, 
5 oz. bread, 1/2 
oz. butter 
6 oz. cooked meat 
without bone, 4 oz. 
bread, 1/2 lb. potatoes, 
veg, 1 pt. beer 
5 oz. cooked meat 
without bone, 3 oz. 
bread, 1/2 lb. potatoes, 
veg, 1/2 pt. beer 
1 pt. 
beer 
3 oz. 
bread, 
1/2 pt. 
beer 
6 oz. bread, 2 
oz. cheese, 1 
pt. tea with 
milk and sugar 
5 oz. bread, 1/2 
oz. butter, 1 pt. 
tea with milk 
and sugar 
  M 
1 pt. coffee with 
milk and sugar, 
6 oz. bread, 1 oz. 
butter 
1 pt. tea with 
milk and sugar, 
5 oz. bread, 1/2 
oz. butter 
4 oz. bread, 1/2 lb. 
potatoes, veg, 1 pt. 
beer. 12 oz. suet 
pudding and 4 oz. 
bacon substitute 
potatoes on alternate 
Mondays.  
3 oz. bread, 1/2 lb. 
potatoes, veg, 1/2 pt. 
beer. 12 oz. suet 
pudding and 4 oz. of 
bacon substitute 
potatoes on alternate 
Mondays.  
1 pt. 
beer 
3 oz. 
bread, 
1/2 pt. 
beer 
6 oz. bread, 2 
oz. cheese, 1 
pt. tea with 
milk and sugar 
5 oz. bread, 1/2 
oz. butter, 1 pt. 
tea with milk 
and sugar 
Gloucester 
County 
Lunatic 
Asylum - 
Manning's 
Report 
1868 
T 
1 pt. coffee with 
milk and sugar, 
6 oz. bread, 1 oz. 
butter 
1 pt. tea with 
milk and sugar, 
5 oz. bread, 1/2 
oz. butter 
6 oz. cooked meat 
without bone, 4 oz. 
bread, 1/2 lb. potatoes, 
veg, 1 pt. beer 
5 oz. cooked meat 
without bone, 3 oz. 
bread, 1/2 lb. potatoes, 
veg, 1/2 pt. beer 
1 pt. 
beer 
3 oz. 
bread, 
1/2 pt. 
beer 
6 oz. bread, 2 
oz. cheese, 1 
pt. tea with 
milk and sugar 
5 oz. bread, 1/2 
oz. butter, 1 pt. 
tea with milk 
and sugar 
W 
1 pt. coffee with 
milk and sugar, 
6 oz. bread, 1 oz. 
butter 
1 pt. tea with 
milk and sugar, 
5 oz. bread, 1/2 
oz. butter 
6 oz. cooked meat 
without bone, 4 oz. 
bread, 1/2 lb. potatoes, 
veg, 1 pt. beer 
5 oz. cooked meat 
without bone, 3 oz. 
bread, 1/2 lb. potatoes, 
veg, 1/2 pt. beer 
1 pt. 
beer 
3 oz. 
bread, 
1/2 pt. 
beer 
6 oz. bread, 2 
oz. cheese, 1 
pt. tea with 
milk and sugar 
5 oz. bread, 1/2 
oz. butter, 1 pt. 
tea with milk 
and sugar 
T 
1 pt. coffee with 
milk and sugar, 
6 oz. bread, 1 oz. 
butter 
1 pt. tea with 
milk and sugar, 
5 oz. bread, 1/2 
oz. butter 
6 oz. cooked meat 
without bone, 4 oz. 
bread, 1/2 lb. potatoes, 
veg, 1 pt. beer 
5 oz. cooked meat 
without bone, 3 oz. 
bread, 1/2 lb. potatoes, 
veg, 1/2 pt. beer 
1 pt. 
beer 
3 oz. 
bread, 
1/2 pt. 
beer 
6 oz. bread, 2 
oz. cheese, 1 
pt. tea with 
milk and sugar 
5 oz. bread, 1/2 
oz. butter, 1 pt. 
tea with milk 
and sugar 
  F 
1 pt. coffee with 
milk and sugar, 
6 oz. bread, 1 oz. 
butter 
1 pt. tea with 
milk and sugar, 
5 oz. bread, 1/2 
oz. butter 
4 oz. bread, 1/2 lb. 
potatoes, veg, 9 oz. 
meat pie with 4 oz. of 
beef, 1 pt. beer 
3 oz. bread, 1/2 lb. 
potatoes, veg, 8 oz. 
meat pie with 4 oz. of 
beef, 1/2 pt. beer 
1 pt. 
beer 
3 oz. 
bread, 
1/2 pt. 
beer 
6 oz. bread, 2 
oz. cheese, 1 
pt. tea with 
milk and sugar 
5 oz. bread, 1/2 
oz. butter, 1 pt. 
tea with milk 
and sugar 
  S 
1 pt. coffee with 
milk and sugar, 
6 oz. bread, 1 oz. 
butter 
1 pt. tea with 
milk and sugar, 
5 oz. bread, 1/2 
oz. butter 4 oz. bread, 1 pt. soup 3 oz. bread, 1 pt. soup 
1 pt. 
beer 
3 oz. 
bread, 
1/2 pt. 
beer 
6 oz. bread, 2 
oz. cheese, 1 
pt. tea with 
milk and sugar 
5 oz. bread, 1/2 
oz. butter, 1 pt. 
tea with milk 
and sugar 
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  S 
6 oz. bread, 1 pt. milk 
porridge 
5 oz. bread, 1 pt. milk 
porridge 
1/2 pt. beer, 6 oz. bread, 
7 oz. uncooked meat, 12 
oz. veg 
1/2 pt. beer, 5 oz. bread, 
7 oz. uncooked meat, 12 
oz. veg 
1/2 pt. beer, 6 oz. 
bread, 2 oz. cheese 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
  M 
6 oz. bread, 1 pt. milk 
porridge 
5 oz. bread, 1 pt. milk 
porridge 
1/2 pt. beer, 6 oz. bread, 
1 pt. soup 
1/2 pt. beer, 5 oz. bread, 
1 pt. soup 
1/2 pt. beer, 6 oz. 
bread, 2 oz. cheese 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
Derby 
County 
Asylum - 
Manning's 
Report 1868 
T 
6 oz. bread, 1 pt. milk 
porridge 
5 oz. bread, 1 pt. milk 
porridge 
1/2 pt. beer, 6 oz. bread, 
7 oz. uncooked meat, 12 
oz. veg 
1/2 pt. beer, 5 oz. bread, 
7 oz. uncooked meat, 12 
oz. veg 
1/2 pt. beer, 6 oz. 
bread, 2 oz. cheese 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
W 
6 oz. bread, 1 pt. milk 
porridge 
5 oz. bread, 1 pt. milk 
porridge 
1/2 pt. beer, 6 oz. bread, 
7 oz. uncooked meat, 12 
oz. veg 
1/2 pt. beer, 5 oz. bread, 
7 oz. uncooked meat, 12 
oz. veg 
1/2 pt. beer, 6 oz. 
bread, 2 oz. cheese 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
T 
6 oz. bread, 1 pt. milk 
porridge 
5 oz. bread, 1 pt. milk 
porridge 
1/2 pt. beer, 6 oz. bread, 
12 oz. stew 
1/2 pt. beer, 5 oz. bread, 
12 oz. stew 
1/2 pt. beer, 6 oz. 
bread, 2 oz. cheese 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
  F 
6 oz. bread, 1 pt. milk 
porridge 
5 oz. bread, 1 pt. milk 
porridge 
1/2 pt. beer, 6 oz. bread, 
7 oz. uncooked meat, 12 
oz. veg 
1/2 pt. beer, 5 oz. bread, 
7 oz. uncooked meat, 12 
oz. veg 
1/2 pt. beer, 6 oz. 
bread, 2 oz. cheese 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
  S 
6 oz. bread, 1 pt. milk 
porridge 
5 oz. bread, 1 pt. milk 
porridge 
1/2 pt. beer, 6 oz. bread, 
14 oz. pie or pudding 
1/2 pt. beer, 5 oz. bread, 
14 oz. pie or pudding 
1/2 pt. beer, 6 oz. 
bread, 2 oz. cheese 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
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  S 
6 oz. bread, 1/2 oz. 
butter, 1 t. tea 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
7 oz. uncooked meat, 5 
oz. bread, 1/2 pt. beer, 12 
oz. potatoes 
7 oz. uncooked meat, 4 
oz. bread, 1/2 pt. beer, 12 
oz. potatoes 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
  M 
6 oz. bread, 1/2 oz. 
butter, 1 t. tea 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
3 oz. uncooked meat, 6 
oz. bread, 1/2 pt. beer, 1 
1/2 pt. soup 
3 oz. uncooked meat, 5 
oz. bread, 1/2 pt. beer, 1 
1/2 pt. soup 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
Essex 
Lunatic 
Asylum - 
Manning's 
Report 1868 
T 
6 oz. bread, 1/2 oz. 
butter, 1 t. tea 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
7 oz. uncooked meat, 5 
oz. bread, 1/2 pt. beer, 12 
oz. potatoes 
7 oz. uncooked meat, 4 
oz. bread, 1/2 pt. beer, 12 
oz. potatoes 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
W 
6 oz. bread, 1/2 oz. 
butter, 1 t. tea 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
3 oz. uncooked meat, 1/2 
pt. beer, 12 oz. meat pie 
with 8 oz. potatoes 
3 oz. uncooked meat, 1/2 
pt. beer, 12 oz. meat pie 
with 8 oz. potatoes 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
T 
6 oz. bread, 1/2 oz. 
butter, 1 t. tea 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
7 oz. uncooked meat, 5 
oz. bread, 1/2 pt. beer, 12 
oz. potatoes 
7 oz. uncooked meat, 4 
oz. bread, 1/2 pt. beer, 12 
oz. potatoes 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
  F 
6 oz. bread, 1/2 oz. 
butter, 1 t. tea 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
1/2 pt. beer, 16 oz. plum 
pudding 
1/2 pt. beer, 12 oz. plum 
pudding 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
  S 
6 oz. bread, 1/2 oz. 
butter, 1 t. tea 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
7 oz. uncooked meat, 5 
oz. bread, 1/2 pt. beer, 12 
oz. potatoes 
7 oz. uncooked meat, 4 
oz. bread, 1/2 pt. beer, 12 
oz. potatoes 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
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  S 
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
5 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
4 oz. cold corned beef, 
16 oz. veg, 1/2 pt. beer 
3 oz. cold corned beef, 
12 oz. veg, 1/2 pt. beer 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
  M 
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
5 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
8 oz. roast beef, weight 
uncooked, 16 oz. veg, 
1/2 pt. beer 
8 oz. roast beef, weight 
uncooked, 12 oz. veg, 
1/2 pt. beer 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
Bristol 
Borough 
Asylum - 
Manning's 
Report 1868 
T 
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
5 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
1 pt. Irish stew, 4 oz. 
bread, 1/2 pt. beer 
1 pt. Irish stew, 4 oz. 
bread, 1/2 pt. beer 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
W 
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
5 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
4 oz. hot corned beef, 16 
oz. veg, 1/2 pt. beer 
3 oz. hot corned beef, 12 
oz. veg, 1/2 pt. beer 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
T 
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
5 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
16 oz. meat pie or 
pudding, potatoes, 1/2 pt. 
beer 
12 oz. meat pie or 
pudding, potatoes, 1/2 pt. 
beer 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
  F 
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
5 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
1 pt. pease soup, 4 oz. 
bread, 1/2 pt. beer 
1 pt. pease soup, 4 oz. 
bread, 1/2 pt. beer 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
  S 
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
5 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
10 oz. raisin or suet 
pudding with sweet dip, 
1/2 pt. beer 
8 oz. raisin or suet 
pudding with sweet dip, 
1/2 pt. beer 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
5 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
136 
 
Asylum Day Breakfast Dinner Supper 
    Men Women Men Women Men Women 
  S 
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
11 oz. uncooked meat, 
12 oz. uncooked veg, 3 
oz. brad, 3/4 pt. beer 
9 oz. uncooked meat, 12 
oz. uncooked veg, 3 oz. 
bread, 1/2 pt. beer 
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
  M 
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
1 1/4 lb. Irish stew, 3 oz. 
bread, 3/4 pt. beer 
1 lb. Irish stew, 3 oz. 
bread, 3/4 pt. beer 
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
Northampton 
Asylum - 
Manning's 
Report 1868 
T 
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
11 oz. uncooked meat, 
12 oz. uncooked veg, 3 
oz. brad, 3/4 pt. beer 
9 oz. uncooked meat, 12 
oz. uncooked veg, 3 oz. 
bread, 1/2 pt. beer 
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
W 
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
16 oz. meat pie or suet 
pudding, 3/4 pt. beer 
12 oz. meat pie or suet 
pudding, 1/2 pt. beer 
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
T 
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
11 oz. uncooked meat, 
12 oz. uncooked veg, 3 
oz. brad, 3/4 pt. beer 
9 oz. uncooked meat, 12 
oz. uncooked veg, 3 oz. 
bread, 1/2 pt. beer 
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
  F 
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
1 1/4 lb. Irish stew, 3 oz. 
bread, 3/4 pt. beer 
1 lb. Irish stew, 3 oz. 
bread, 3/4 pt. beer 
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
  S 
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
16 oz. meat pie or suet 
pudding, 3/4 pt. beer 
12 oz. meat pie or suet 
pudding, 1/2 pt. beer 
6 oz. bread, 1/2 oz. 
butter, 1 pt. coffee 
6 oz. bread, 1/2 oz. 
butter, 1 pt. tea 
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  S 
2 pt. porridge, 1/2 pt. 
sweet milk OR 3/4 pt. 
coffee, 8 oz. bread and 
butter 
1 1/2 pt. porridge, 1/2 
pt. sweet milk OR 
3/4 pt. coffee, 6 oz. 
bread and butter 
Broth, bread, 4 oz. 
cooked meat, without 
bone. 
Broth, bread, 4 oz. 
cooked meat, without 
bone. 
2 pt. porridge, 1/2 
pt. sweet milk OR 
3/4 pt. tea, 8 oz. 
bread and butter 
3/4 pt. tea, 6 oz. 
bread and butter 
  M 
2 pt. porridge, 1/2 pt. 
sweet milk OR 3/4 pt. 
coffee, 8 oz. bread and 
butter 
1 1/2 pt. porridge, 1/2 
pt. sweet milk OR 
3/4 pt. coffee, 6 oz. 
bread and butter 
Rice, milk, bread OR 
broth 
Rice, milk, bread OR 
broth 
2 pt. porridge, 1/2 
pt. sweet milk OR 
3/4 pt. tea, 8 oz. 
bread and butter 
3/4 pt. tea, 6 oz. 
bread and butter 
Montrose 
Royal 
Asylum - 
Manning's 
Report 1868 
T 
2 pt. porridge, 1/2 pt. 
sweet milk OR 3/4 pt. 
coffee, 8 oz. bread and 
butter 
1 1/2 pt. porridge, 1/2 
pt. sweet milk OR 
3/4 pt. coffee, 6 oz. 
bread and butter 
Broth, 1 lb. potatoes or 
vegetables, 4 oz. cooked 
meat 
Broth, 1lb. potatoes or 
vegetables, 4 oz. cooked 
meat 
2 pt. porridge, 1/2 
pt. sweet milk OR 
3/4 pt. tea, 8 oz. 
bread and butter 
3/4 pt. tea, 6 oz. 
bread and butter 
W 
2 pt. porridge, 1/2 pt. 
sweet milk OR 3/4 pt. 
coffee, 8 oz. bread and 
butter 
1 1/2 pt. porridge, 1/2 
pt. sweet milk OR 
3/4 pt. coffee, 6 oz. 
bread and butter Broth and bread Broth and bread 
2 pt. porridge, 1/2 
pt. sweet milk OR 
3/4 pt. tea, 8 oz. 
bread and butter 
3/4 pt. tea, 6 oz. 
bread and butter 
T 
2 pt. porridge, 1/2 pt. 
sweet milk OR 3/4 pt. 
coffee, 8 oz. bread and 
butter 
1 1/2 pt. porridge, 1/2 
pt. sweet milk OR 
3/4 pt. coffee, 6 oz. 
bread and butter 
Broth, 1lb. potatoes or 
vegetables, 4 oz. cooked 
meat 
Broth, 1lb. potatoes or 
vegetables, 4 oz. cooked 
meat 
2 pt. porridge, 1/2 
pt. sweet milk OR 
3/4 pt. tea, 8 oz. 
bread and butter 
3/4 pt. tea, 6 oz. 
bread and butter 
  F 
2 pt. porridge, 1/2 pt. 
sweet milk OR 3/4 pt. 
coffee, 8 oz. bread and 
butter 
1 1/2 pt. porridge, 1/2 
pt. sweet milk OR 
3/4 pt. coffee, 6 oz. 
bread and butter Broth, bread, 4 oz. fish Broth, bread, 4 oz. fish 
2 pt. porridge, 1/2 
pt. sweet milk OR 
3/4 pt. tea, 8 oz. 
bread and butter 
3/4 pt. tea, 6 oz. 
bread and butter 
  S 
2 pt. porridge, 1/2 pt. 
sweet milk OR 3/4 pt. 
coffee, 8 oz. bread and 
butter 
1 1/2 pt. porridge, 1/2 
pt. sweet milk OR 
3/4 pt. coffee, 6 oz. 
bread and butter Pease soup and bread Pease soup and bread 
2 pt. porridge, 1/2 
pt. sweet milk OR 
3/4 pt. tea, 8 oz. 
bread and butter 
3/4 pt. tea, 6 oz. 
bread and butter 
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Edinburgh 
Royal 
Asylum - 
Manning's 
Report 
1868 
  
  
S 
6 oz. oatmeal or 2 pt. 
porridge, 3/4 pt. skimmed 
or butter milk, OR 1/4 oz. 
coffee, 1/2 oz. sugar, 7 1/2 
oz. bread, 1/4 oz. butter 
6 oz. oatmeal or 1 1/2 pt. 
porridge, 3/4 pt. skimmed or 
butter milk, OR 1/4 oz. 
coffee, 1/2 oz. sugar, 5 oz. 
bread, 1/4 oz. butter 
4 oz. rice, 1/3 oz. sugar, 
1/2 pt. milk, 7 1/2 oz. 
bread 
4 oz. rice, 1/3 oz. sugar, 
1/2 pt. milk, 5 oz. bread 
6 oz. oatmeal or 2 pt. 
porridge, 3/4 pt. skimmed 
or butter milk, OR 1/8 oz. 
tea, 1/2 oz. sugar, 7 1/2 oz. 
bread, 1/4 oz. butter 
1/8 oz. tea, 
1/2 oz. 
sugar, 5 oz. 
bread, 1/4 
oz. butter 
M 
6 oz. oatmeal or 2 pt. 
porridge, 3/4 pt. skimmed 
or butter milk, OR 1/4 oz. 
coffee, 1/2 oz. sugar, 7 1/2 
oz. bread, 1/4 oz. butter 
6 oz. oatmeal or 1 1/2 pt. 
porridge, 3/4 pt. skimmed or 
butter milk, OR 1/4 oz. 
coffee, 1/2 oz. sugar, 5 oz. 
bread, 1/4 oz. butter 
7 oz. uncooked meat 
boiled in broth with 2 oz. 
barley, 7 1/2 oz. bread 
OR 1 1/8 lb. potatoes 
7 oz. uncooked meat 
boiled in broth with 2 oz. 
barley ,5 oz. bread OR 1 
1/8 lb. potatoes 
6 oz. oatmeal or 2 pt. 
porridge, 3/4 pt. skimmed 
or butter milk, OR 1/8 oz. 
tea, 1/2 oz. sugar, 7 1/2 oz. 
bread, 1/4 oz. butter 
1/8 oz. tea, 
1/2 oz. 
sugar, 5 oz. 
bread, 1/4 
oz. butter 
T 
6 oz. oatmeal or 2 pt. 
porridge, 3/4 pt. skimmed 
or butter milk, OR 1/4 oz. 
coffee, 1/2 oz. sugar, 7 1/2 
oz. bread, 1/4 oz. butter 
6 oz. oatmeal or 1 1/2 pt. 
porridge, 3/4 pt. skimmed or 
butter milk, OR 1/4 oz. 
coffee, 1/2 oz. sugar, 5 oz. 
bread, 1/4 oz. butter 
7 oz. uncooked meat, 
stewed or roasted, 8 oz. 
veg, 7 1/2 oz. bread OR 
1 1/8 lb. potatoes 
7 oz. uncooked meat, 
stewed or roasted, 8 oz. 
veg, 5 oz. bread OR 1 
1/8 lb. potatoes 
6 oz. oatmeal or 2 pt. 
porridge, 3/4 pt. skimmed 
or butter milk, OR 1/8 oz. 
tea, 1/2 oz. sugar, 7 1/2 oz. 
bread, 1/4 oz. butter 
1/8 oz. tea, 
1/2 oz. 
sugar, 5 oz. 
bread, 1/4 
oz. butter 
W 
6 oz. oatmeal or 2 pt. 
porridge, 3/4 pt. skimmed 
or butter milk, OR 1/4 oz. 
coffee, 1/2 oz. sugar, 7 1/2 
oz. bread, 1/4 oz. butter 
6 oz. oatmeal or 1 1/2 pt. 
porridge, 3/4 pt. skimmed or 
butter milk, OR 1/4 oz. 
coffee, 1/2 oz. sugar, 5 oz. 
bread, 1/4 oz. butter 
Broth made with 2 oz. 
meat boiled down in the 
broth. 8 oz. dumplings of 
flour, suet and currants, 7 
1/2 oz. bread OR 1 1/8 
lb. potatoes 
Broth made with 2 oz. 
meat boiled down in the 
broth. 8 oz. dumplings of 
flour, suet and currants, 5 
oz. bread OR 1 1/8 lb. 
potatoes 
6 oz. oatmeal or 2 pt. 
porridge, 3/4 pt. skimmed 
or butter milk, OR 1/8 oz. 
tea, 1/2 oz. sugar, 7 1/2 oz. 
bread, 1/4 oz. butter 
1/8 oz. tea, 
1/2 oz. 
sugar, 5 oz. 
bread, 1/4 
oz. butter 
T 
6 oz. oatmeal or 2 pt. 
porridge, 3/4 pt. skimmed 
or butter milk, OR 1/4 oz. 
coffee, 1/2 oz. sugar, 7 1/2 
oz. bread, 1/4 oz. butter 
6 oz. oatmeal or 1 1/2 pt. 
porridge, 3/4 pt. skimmed or 
butter milk, OR 1/4 oz. 
coffee, 1/2 oz. sugar, 5 oz. 
bread, 1/4 oz. butter 
7 oz. uncooked meat 
made into Irish stew, 7 
1/2 oz. bread OR 1 1/8 
lb. potatoes 
7 oz. uncooked meat 
made into Irish stew, 5 
oz. bread OR 1 1/8 lb. 
potatoes 
6 oz. oatmeal or 2 pt. 
porridge, 3/4 pt. skimmed 
or butter milk, OR 1/8 oz. 
tea, 1/2 oz. sugar, 7 1/2 oz. 
bread, 1/4 oz. butter 
1/8 oz. tea, 
1/2 oz. 
sugar, 5 oz. 
bread, 1/4 
oz. butter 
F 
6 oz. oatmeal or 2 pt. 
porridge, 3/4 pt. skimmed 
or butter milk, OR 1/4 oz. 
coffee, 1/2 oz. sugar, 7 1/2 
oz. bread, 1/4 oz. butter 
6 oz. oatmeal or 1 1/2 pt. 
porridge, 3/4 pt. skimmed or 
butter milk, OR 1/4 oz. 
coffee, 1/2 oz. sugar, 5 oz. 
bread, 1/4 oz. butter 
Pease soup made from 2 
oz. meat and 4 oz. pease, 
7 1/2 oz. bread OR 1 1/8 
lb. potatoes 
Pease soup made from 2 
oz. meat and 4 oz. pease, 
5 oz. bread OR 1 1/8 lb. 
potatoes 
6 oz. oatmeal or 2 pt. 
porridge, 3/4 pt. skimmed 
or butter milk, OR 1/8 oz. 
tea, 1/2 oz. sugar, 7 1/2 oz. 
bread, 1/4 oz. butter 
1/8 oz. tea, 
1/2 oz. 
sugar, 5 oz. 
bread, 1/4 
oz. butter 
S 
6 oz. oatmeal or 2 pt. 
porridge, 3/4 pt. skimmed 
or butter milk, OR 1/4 oz. 
6 oz. oatmeal or 1 1/2 pt. 
porridge, 3/4 pt. skimmed or 
butter milk, OR 1/4 oz. 
7 oz. uncooked meat 
boiled in broth with 2 oz. 
barley, 7 1/2 oz. bread 
OR 1 1/8 lb. potatoes 
7 oz. uncooked meat 
boiled in broth with 2 oz. 
barley ,5 oz. bread OR 1 
1/8 lb. potatoes 
6 oz. oatmeal or 2 pt. 
porridge, 3/4 pt. skimmed 
or butter milk, OR 1/8 oz. 
1/8 oz. tea, 
1/2 oz. 
sugar, 5 oz. 
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coffee, 1/2 oz. sugar, 7 1/2 
oz. bread, 1/4 oz. butter 
coffee, 1/2 oz. sugar, 5 oz. 
bread, 1/4 oz. butter 
tea, 1/2 oz. sugar, 7 1/2 oz. 
bread, 1/4 oz. butter 
bread, 1/4 
oz. butter 
 
 
 
 
 
Asylum Day Breakfast Dinner Supper 
    Men Women Men Women Men Women 
  S 
Porridge and milk, 
unlimited 
Porridge and milk, 
unlimited 
Rice and milk, unlimited, 
4 oz. bread, 2 oz. cheese 
Rice and milk, unlimited, 
4 oz. bread, 2 oz. cheese 
Bread, butter and 
tea 
Bread, butter and 
tea 
  M 
Porridge and milk, 
unlimited 
Porridge and milk, 
unlimited 
6 oz. beef, 1lb. Potatoes, 
unlimited broth 
6 oz. beef, 1lb. Potatoes, 
unlimited broth 
Bread, butter and 
tea 
Bread, butter and 
tea 
Fife and 
Kinross 
District 
Lunatic 
Asylum - 
Manning's 
Report 1868 
T 
Porridge and milk, 
unlimited 
Porridge and milk, 
unlimited 
Irish stew, 5 oz. meat, 1 
1/2 lb. potatoes, 4 oz. 
bread 
Irish stew, 5 oz. meat, 1 
1/2 lb. potatoes, 4 oz. 
bread 
Bread, butter and 
tea 
Bread, butter and 
tea 
W 
Porridge and milk, 
unlimited 
Porridge and milk, 
unlimited 8 oz. pork, 1 lb. potatoes 8 oz. pork, 1 lb. potatoes 
Bread, butter and 
tea 
Bread, butter and 
tea 
T 
Porridge and milk, 
unlimited 
Porridge and milk, 
unlimited 
pease soup, unlimited, 6 
oz. bread, 2 oz. cheese 
pease soup, unlimited, 6 
oz. bread, 2 oz. cheese 
Bread, butter and 
tea 
Bread, butter and 
tea 
  F 
Porridge and milk, 
unlimited 
Porridge and milk, 
unlimited 
8 oz. fresh fish or 4 oz. 
salt fish, 1 1/2 lb. 
potatoes 
8 oz. fresh fish or 4 oz. 
salt fish, 1 1/2 lb. 
potatoes 
Bread, butter and 
tea 
Bread, butter and 
tea 
  S 
Porridge and milk, 
unlimited 
Porridge and milk, 
unlimited 
6 oz. beef, 1lb. Potatoes, 
unlimited broth 
6 oz. beef, 1lb. Potatoes, 
unlimited broth 
Bread, butter and 
tea 
Bread, butter and 
tea 
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Asylum Day Breakfast Dinner Supper 
    Men Women Men Women Men Women 
  
  
Diet Table 
for Lunatic 
Wards of 
Poorhouses 
in Scotland 
- 
Manning's 
Report 
1868 
  
  
S 
Porridge made 
from 6 oz. 
oatmeal and 3/4 
pt. butter or 
skimmed milk, or 
1/2 pt. new milk 
Porridge made from 5 
oz. oatmeal and 3/4 pt. 
butter or skimmed milk, 
or 1/2 pt. new milk OR 6 
oz. bread, 1/2 oz. butter, 
tea or coffee 
1/2 pt. barley broth, 4 oz. 
cooked meat without bone, 8 
oz. bread or 1 lb. potatoes 
(can be substituted with Irish 
stew or meat and potato 
pudding) 
1/2 pt. barley broth, 4 oz. 
cooked meat without bone, 
8 oz. bread or 1 lb. 
potatoes (can be 
substituted with Irish stew 
or meat and potato 
pudding) 
Porridge made from 6 
oz. oatmeal and 3/4 
pt. butter or skimmed 
milk, or 1/2 pt. new 
milk OR 8 oz. bread, 
tea or coffee 
Porridge made from 5 
oz. oatmeal and 3/4 pt. 
butter or skimmed milk, 
or 1/2 pt. new milk OR 6 
oz. bread, 1/2 oz. butter, 
tea or coffee 
M 
Porridge made 
from 6 oz. 
oatmeal and 3/4 
pt. butter or 
skimmed milk, or 
1/2 pt. new milk 
Porridge made from 5 
oz. oatmeal and 3/4 pt. 
butter or skimmed milk, 
or 1/2 pt. new milk OR 6 
oz. bread, 1/2 oz. butter, 
tea or coffee 
1/2 pt. pease soup 4 oz. 
cooked meat without bone, 8 
oz. bread or 1 lb. potatoes 
1/2 pt. pease soup 4 oz. 
cooked meat without bone, 
8 oz. bread or 1 lb. 
potatoes 
Porridge made from 6 
oz. oatmeal and 3/4 
pt. butter or skimmed 
milk, or 1/2 pt. new 
milk OR 8 oz. bread, 
tea or coffee 
Porridge made from 5 
oz. oatmeal and 3/4 pt. 
butter or skimmed milk, 
or 1/2 pt. new milk OR 6 
oz. bread, 1/2 oz. butter, 
tea or coffee 
T 
Porridge made 
from 6 oz. 
oatmeal and 3/4 
pt. butter or 
skimmed milk, or 
1/2 pt. new milk 
Porridge made from 5 
oz. oatmeal and 3/4 pt. 
butter or skimmed milk, 
or 1/2 pt. new milk OR 6 
oz. bread, 1/2 oz. butter, 
tea or coffee 
1/2 pt. barley broth, 4 oz. 
cooked meat without bone, 8 
oz. bread or 1 lb. potatoes 
(can be substituted with Irish 
stew or meat and potato 
pudding) 
1/2 pt. barley broth, 4 oz. 
cooked meat without bone, 
8 oz. bread or 1 lb. 
potatoes (can be 
substituted with Irish stew 
or meat and potato 
pudding) 
Porridge made from 6 
oz. oatmeal and 3/4 
pt. butter or skimmed 
milk, or 1/2 pt. new 
milk OR 8 oz. bread, 
tea or coffee 
Porridge made from 5 
oz. oatmeal and 3/4 pt. 
butter or skimmed milk, 
or 1/2 pt. new milk OR 6 
oz. bread, 1/2 oz. butter, 
tea or coffee 
W 
Porridge made 
from 6 oz. 
oatmeal and 3/4 
pt. butter or 
skimmed milk, or 
1/2 pt. new milk 
Porridge made from 5 
oz. oatmeal and 3/4 pt. 
butter or skimmed milk, 
or 1/2 pt. new milk OR 6 
oz. bread, 1/2 oz. butter, 
tea or coffee 
1 1/2 pt. pease soup or broth, 
12 oz. meal or suet pudding 
1 1/2 pt. pease soup or 
broth, 10 oz. meal or suet 
pudding 
Porridge made from 6 
oz. oatmeal and 3/4 
pt. butter or skimmed 
milk, or 1/2 pt. new 
milk OR 8 oz. bread, 
tea or coffee 
Porridge made from 5 
oz. oatmeal and 3/4 pt. 
butter or skimmed milk, 
or 1/2 pt. new milk OR 6 
oz. bread, 1/2 oz. butter, 
tea or coffee 
T 
Porridge made 
from 6 oz. 
oatmeal and 3/4 
pt. butter or 
skimmed milk, or 
1/2 pt. new milk 
Porridge made from 5 
oz. oatmeal and 3/4 pt. 
butter or skimmed milk, 
or 1/2 pt. new milk OR 6 
oz. bread, 1/2 oz. butter, 
tea or coffee 
1 lb potatoes or 4 oz. rice, 8 
oz. sweet milk, 2 oz. cheese, 
6 oz. bread 
1 lb potatoes or 4 oz. rice, 
8 oz. sweet milk, 2 oz. 
cheese, 6 oz. bread 
Porridge made from 6 
oz. oatmeal and 3/4 
pt. butter or skimmed 
milk, or 1/2 pt. new 
milk OR 8 oz. bread, 
tea or coffee 
Porridge made from 5 
oz. oatmeal and 3/4 pt. 
butter or skimmed milk, 
or 1/2 pt. new milk OR 6 
oz. bread, 1/2 oz. butter, 
tea or coffee 
F 
Porridge made 
from 6 oz. 
oatmeal and 3/4 
Porridge made from 5 
oz. oatmeal and 3/4 pt. 
butter or skimmed milk, 
1/2 pt. barley broth, 4 oz. 
cooked meat without bone, 8 
oz. bread or 1 lb. potatoes 
1/2 pt. barley broth, 4 oz. 
cooked meat without bone, 
8 oz. bread or 1 lb. 
Porridge made from 6 
oz. oatmeal and 3/4 
pt. butter or skimmed 
Porridge made from 5 
oz. oatmeal and 3/4 pt. 
butter or skimmed milk, 
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pt. butter or 
skimmed milk, or 
1/2 pt. new milk 
or 1/2 pt. new milk OR 6 
oz. bread, 1/2 oz. butter, 
tea or coffee 
(can be substituted with Irish 
stew or meat and potato 
pudding) 
potatoes (can be 
substituted with Irish stew 
or meat and potato 
pudding) 
milk, or 1/2 pt. new 
milk OR 8 oz. bread, 
tea or coffee 
or 1/2 pt. new milk OR 6 
oz. bread, 1/2 oz. butter, 
tea or coffee 
S 
Porridge made 
from 6 oz. 
oatmeal and 3/4 
pt. butter or 
skimmed milk, or 
1/2 pt. new milk 
Porridge made from 5 
oz. oatmeal and 3/4 pt. 
butter or skimmed milk, 
or 1/2 pt. new milk OR 6 
oz. bread, 1/2 oz. butter, 
tea or coffee 
6 oz. cooked meat, 1/2 lb. 
veg, 1/2 lb. potatoes, 6 oz. 
bread 
6 oz. cooked meat, 1/2 lb. 
veg, 1/2 lb. potatoes, 6 oz. 
bread 
Porridge made from 6 
oz. oatmeal and 3/4 
pt. butter or skimmed 
milk, or 1/2 pt. new 
milk OR 8 oz. bread, 
tea or coffee 
Porridge made from 5 
oz. oatmeal and 3/4 pt. 
butter or skimmed milk, 
or 1/2 pt. new milk OR 6 
oz. bread, 1/2 oz. butter, 
tea or coffee 
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Asylum Day Breakfast Dinner Supper 
    Men Women Men Women Men Women 
  S 
1 pt. tea or 3/4 pt. 
milk, 8 oz. bread 
OR 3/4 pt. milk, 
1 qt. stirabout 
1 pt. tea or 3/4 pt. 
milk, 8 oz. bread 
OR 3/4 pt. milk, 1 
qt. stirabout 
1 qt. soup, 10 oz. bread OR 1/2 lb. 
meat, 2 1/2 lb potatoes. On fast 
days 1 qt. cocoa, 10 1/2 oz. bread 
OR 1/2 lb. ling, 2 1/2 lb. potatoes 
1 qt. soup, 10 oz. bread OR 1/2 lb. 
meat, 2 1/2 lb potatoes. On fast 
days 1 qt. cocoa, 10 1/2 oz. bread 
OR 1/2 lb. ling, 2 1/2 lb. potatoes 
1 pt. tea OR 
3/4 pt. milk, 8 
oz. bread 
1 pt. tea OR 3/4 
pt. milk, 8 oz. 
bread 
  M 
1 pt. tea or 3/4 pt. 
milk, 8 oz. bread 
OR 3/4 pt. milk, 
1 qt. stirabout 
1 pt. tea or 3/4 pt. 
milk, 8 oz. bread 
OR 3/4 pt. milk, 1 
qt. stirabout 
1 qt. soup (beef and ox head), 10 
oz. bread OR 1/2 lb. meat, 2 1/2 
lb potatoes. On fast days 1 qt. 
cocoa, 10 1/2 oz. bread OR 1/2 lb. 
ling, 2 1/2 lb. potatoes 
1 qt. soup (beef and ox head), 10 
oz. bread OR 1/2 lb. meat, 2 1/2 
lb potatoes. On fast days 1 qt. 
cocoa, 10 1/2 oz. bread OR 1/2 lb. 
ling, 2 1/2 lb. potatoes 
1 pt. tea OR 
3/4 pt. milk, 8 
oz. bread 
1 pt. tea OR 3/4 
pt. milk, 8 oz. 
bread 
Central 
Criminal 
Lunatic 
Asylum, 
Dundrum, 
Ireland - 
Manning's 
Report 1868 
T 
1 pt. tea or 3/4 pt. 
milk, 8 oz. bread 
OR 3/4 pt. milk, 
1 qt. stirabout 
1 pt. tea or 3/4 pt. 
milk, 8 oz. bread 
OR 3/4 pt. milk, 1 
qt. stirabout 
1 qt. soup, 10 oz. bread OR 1/2 lb. 
meat, 2 1/2 lb potatoes. On fast 
days 1 qt. cocoa, 10 1/2 oz. bread 
OR 1/2 lb. ling, 2 1/2 lb. potatoes 
1 qt. soup, 10 oz. bread OR 1/2 lb. 
meat, 2 1/2 lb potatoes. On fast 
days 1 qt. cocoa, 10 1/2 oz. bread 
OR 1/2 lb. ling, 2 1/2 lb. potatoes 
1 pt. tea OR 
3/4 pt. milk, 8 
oz. bread 
1 pt. tea OR 3/4 
pt. milk, 8 oz. 
bread 
W 
1 pt. tea or 3/4 pt. 
milk, 8 oz. bread 
OR 3/4 pt. milk, 
1 qt. stirabout 
1 pt. tea or 3/4 pt. 
milk, 8 oz. bread 
OR 3/4 pt. milk, 1 
qt. stirabout 
1 qt. soup (beef and ox head), 10 
oz. bread OR 1/2 lb. meat, 2 1/2 
lb potatoes. On fast days 1 qt. 
cocoa, 10 1/2 oz. bread OR 1/2 lb. 
ling, 2 1/2 lb. potatoes 
1 qt. soup (beef and ox head), 10 
oz. bread OR 1/2 lb. meat, 2 1/2 
lb potatoes. On fast days 1 qt. 
cocoa, 10 1/2 oz. bread OR 1/2 lb. 
ling, 2 1/2 lb. potatoes 
1 pt. tea OR 
3/4 pt. milk, 8 
oz. bread 
1 pt. tea OR 3/4 
pt. milk, 8 oz. 
bread 
T 
1 pt. tea or 3/4 pt. 
milk, 8 oz. bread 
OR 3/4 pt. milk, 
1 qt. stirabout 
1 pt. tea or 3/4 pt. 
milk, 8 oz. bread 
OR 3/4 pt. milk, 1 
qt. stirabout 
1 qt. soup, 10 oz. bread OR 1/2 lb. 
meat, 2 1/2 lb potatoes. On fast 
days 1 qt. cocoa, 10 1/2 oz. bread 
OR 1/2 lb. ling, 2 1/2 lb. potatoes 
1 qt. soup, 10 oz. bread OR 1/2 lb. 
meat, 2 1/2 lb potatoes. On fast 
days 1 qt. cocoa, 10 1/2 oz. bread 
OR 1/2 lb. ling, 2 1/2 lb. potatoes 
1 pt. tea OR 
3/4 pt. milk, 8 
oz. bread 
1 pt. tea OR 3/4 
pt. milk, 8 oz. 
bread 
  F 
1 pt. tea or 3/4 pt. 
milk, 8 oz. bread 
OR 3/4 pt. milk, 
1 qt. stirabout 
1 pt. tea or 3/4 pt. 
milk, 8 oz. bread 
OR 3/4 pt. milk, 1 
qt. stirabout 
1 qt. soup, 10 oz. bread OR 1/2 lb. 
meat, 2 1/2 lb potatoes. On fast 
days 1 qt. cocoa, 10 1/2 oz. bread 
OR 1/2 lb. ling, 2 1/2 lb. potatoes 
1 qt. soup, 10 oz. bread OR 1/2 lb. 
meat, 2 1/2 lb potatoes. On fast 
days 1 qt. cocoa, 10 1/2 oz. bread 
OR 1/2 lb. ling, 2 1/2 lb. potatoes 
1 pt. tea OR 
3/4 pt. milk, 8 
oz. bread 
1 pt. tea OR 3/4 
pt. milk, 8 oz. 
bread 
  S 
1 pt. tea or 3/4 pt. 
milk, 8 oz. bread 
OR 3/4 pt. milk, 
1 qt. stirabout 
1 pt. tea or 3/4 pt. 
milk, 8 oz. bread 
OR 3/4 pt. milk, 1 
qt. stirabout 
1 qt. mutton soup, 10 oz. bread 
OR 1/2 lb. meat, 2 1/2 lb potatoes. 
On fast days 1 qt. cocoa, 10 1/2 
oz. bread OR 1/2 lb. ling, 2 1/2 lb. 
potatoes 
1 qt. mutton soup, 10 oz. bread 
OR 1/2 lb. meat, 2 1/2 lb potatoes. 
On fast days 1 qt. cocoa, 10 1/2 
oz. bread OR 1/2 lb. ling, 2 1/2 lb. 
potatoes 
1 pt. tea OR 
3/4 pt. milk, 8 
oz. bread 
1 pt. tea OR 3/4 
pt. milk, 8 oz. 
bread 
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Asylum Day Breakfast Dinner Supper 
    Men Women Men Women Men Women 
  S 
1 pt. thin broth OR 
1/2 pt. milk OR 1 
1/2 oz. cheese, or 1 
oz. butter or 6 oz. 
seasonal fruit 
1 pt. thin broth OR 
1/3 pt. milk OR 1 
1/2 oz. cheese, or 1 
oz. butter or 6 oz. 
seasonal fruit 
1 pt. meat soup, 4 oz. 
boiled meat.  
1 pt. meat soup, 3 oz. 
boiled meat.  
2 oz. cooked pork, 1 1/2 
oz. uncooked rice or 3 
oz. preserved pears or 
prunes, or 1 pt. thin soup 
or 1 1/2 oz. cheese 
2 oz. cooked pork, 1 1/2 
oz. uncooked rice or 3 oz. 
preserved pears or prunes, 
or 1 pt. thin soup or 1 1/2 
oz. cheese 
  M 
2 pt. thin broth OR 
1/2 pt. milk OR 1 
1/2 oz. cheese, or 1 
oz. butter or 6 oz. 
seasonal fruit 
2 pt. thin broth OR 
1/3 pt. milk OR 1 
1/2 oz. cheese, or 1 
oz. butter or 6 oz. 
seasonal fruit 
1 pt. soup à la 
graisse, 4 oz. 
uncooked meat for a 
ragout, with 6 oz. 
fresh veg, or 8 oz. 
potatoes or 1/10 pt. 
dried veg 
1 pt. soup à la 
graisse, 3 oz. 
uncooked meat for a 
ragout, with 6 oz. 
fresh veg, or 8 oz. 
potatoes or 1/10 pt. 
dried veg 
1 1/2 oz. uncooked rice 
or 3 oz. preserved pears 
or prunes, or 1 pt. thin 
soup or 1 1/2 oz. cheese 
1 1/2 oz. uncooked rice or 
3 oz. preserved pears or 
prunes, or 1 pt. thin soup 
or 1 1/2 oz. cheese 
Quatre 
Mares, near 
Rouen - 
Manning's 
Report 1868 
T 
3 pt. thin broth OR 
1/2 pt. milk OR 1 
1/2 oz. cheese, or 1 
oz. butter or 6 oz. 
seasonal fruit 
3 pt. thin broth OR 
1/3 pt. milk OR 1 
1/2 oz. cheese, or 1 
oz. butter or 6 oz. 
seasonal fruit 
1 pt. meat soup, 4 oz. 
boiled meat.  
1 pt. meat soup, 3 oz. 
boiled meat.  
1 1/2 oz. uncooked rice 
or 3 oz. preserved pears 
or prunes, or 1 pt. thin 
soup or 1 1/2 oz. cheese 
1 1/2 oz. uncooked rice or 
3 oz. preserved pears or 
prunes, or 1 pt. thin soup 
or 1 1/2 oz. cheese 
W 
4 pt. thin broth OR 
1/2 pt. milk OR 1 
1/2 oz. cheese, or 1 
oz. butter or 6 oz. 
seasonal fruit 
4 pt. thin broth OR 
1/3 pt. milk OR 1 
1/2 oz. cheese, or 1 
oz. butter or 6 oz. 
seasonal fruit 
1 pt. soup à la 
graisse, 6 oz. 
uncooked salt fish, or 
2 fricaseed eggs, or 1 
lb. potatoes, or 14 oz. 
fresh veg, or 1/4 pt. 
dried veg, or 1 1/2 oz. 
uncooked rice 
1 pt. soup à la 
graisse, 6 oz. 
uncooked salt fish, or 
2 fricaseed eggs, or 1 
lb. potatoes, or 14 oz. 
fresh veg, or 1/6 pt. 
dried veg, or 1 1/2 oz. 
uncooked rice 
2 oz. cooked pork, 1 1/2 
oz. uncooked rice or 3 
oz. preserved pears or 
prunes, or 1 pt. thin soup 
or 1 1/2 oz. cheese 
2 oz. cooked pork, 1 1/2 
oz. uncooked rice or 3 oz. 
preserved pears or prunes, 
or 1 pt. thin soup or 1 1/2 
oz. cheese 
T 
5 pt. thin broth OR 
1/2 pt. milk OR 1 
1/2 oz. cheese, or 1 
oz. butter or 6 oz. 
seasonal fruit 
5 pt. thin broth OR 
1/3 pt. milk OR 1 
1/2 oz. cheese, or 1 
oz. butter or 6 oz. 
seasonal fruit 
1 pt. meat soup, 4 oz. 
boiled meat.  
1 pt. meat soup, 3 oz. 
boiled meat.  
1 1/2 oz. uncooked rice 
or 3 oz. preserved pears 
or prunes, or 1 pt. thin 
soup or 1 1/2 oz. cheese 
1 1/2 oz. uncooked rice or 
3 oz. preserved pears or 
prunes, or 1 pt. thin soup 
or 1 1/2 oz. cheese 
  F 
6 pt. thin broth OR 
1/2 pt. milk OR 1 
1/2 oz. cheese, or 1 
oz. butter or 6 oz. 
seasonal fruit 
6 pt. thin broth OR 
1/3 pt. milk OR 1 
1/2 oz. cheese, or 1 
oz. butter or 6 oz. 
seasonal fruit 
1 pt. thin broth, 6 oz. 
uncooked salt fish, or 
2 fricaseed eggs, or 1 
lb. potatoes, or 14 oz. 
fresh veg, or 1/4 pt. 
1 pt. thin broth, 6 oz. 
uncooked salt fish, or 
2 fricaseed eggs, or 1 
lb. potatoes, or 14 oz. 
fresh veg, or 1/6 pt. 
1 1/2 oz. uncooked rice 
or 3 oz. preserved pears 
or prunes, or 1 pt. thin 
soup or 1 1/2 oz. cheese 
1 1/2 oz. uncooked rice or 
3 oz. preserved pears or 
prunes, or 1 pt. thin soup 
or 1 1/2 oz. cheese 
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dried veg, or 1 1/2 oz. 
uncooked rice 
dried veg, or 1 1/2 oz. 
uncooked rice 
  S 
7 pt. thin broth OR 
1/2 pt. milk OR 1 
1/2 oz. cheese, or 1 
oz. butter or 6 oz. 
seasonal fruit 
7 pt. thin broth OR 
1/3 pt. milk OR 1 
1/2 oz. cheese, or 1 
oz. butter or 6 oz. 
seasonal fruit 
1 pt. thin broth, 6 oz. 
uncooked salt fish, or 
2 fricaseed eggs, or 1 
lb. potatoes, or 14 oz. 
fresh veg, or 1/4 pt. 
dried veg, or 1 1/2 oz. 
uncooked rice 
1 pt. thin broth, 6 oz. 
uncooked salt fish, or 
2 fricaseed eggs, or 1 
lb. potatoes, or 14 oz. 
fresh veg, or 1/6 pt. 
dried veg, or 1 1/2 oz. 
uncooked rice 
1 1/2 oz. uncooked rice 
or 3 oz. preserved pears 
or prunes, or 1 pt. thin 
soup or 1 1/2 oz. cheese 
1 1/2 oz. uncooked rice or 
3 oz. preserved pears or 
prunes, or 1 pt. thin soup 
or 1 1/2 oz. cheese 
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Asylum Day Breakfast Dinner Supper Tea 
    Men Women Men Women Men Women Men Women 
  S 
First breakfast: coffee with 
milk and sugar, 1 portion of 
white wheat bread. Second 
breakfast: 1 slice rye bread 
with butter, 1 slice white 
bread, warm beer as needed.  
First breakfast: coffee with 
milk and sugar, 1 portion 
of white wheat bread. 
Second breakfast: 1 slice 
rye bread with butter, 1 
slice white bread, 1 portion 
warm beer. 
Beef soup, 
rice, stewed 
meat with 
potatoes and 
gravy. 
Beef soup, 
rice, stewed 
meat with 
potatoes and 
gravy. Tea Tea 
Coffee with 
milk and 
sugar, 1 slice 
rye bread with 
butter, and a 
slice of white 
bread.  
Coffee with 
milk and 
sugar, 1 slice 
rye bread with 
butter, and a 
slice of white 
bread.  
  M 
First breakfast: coffee with 
milk and sugar, 1 portion of 
white wheat bread. Second 
breakfast: 1 slice rye bread 
with butter, 1 slice white 
bread, warm beer as needed.  
First breakfast: coffee with 
milk and sugar, 1 portion 
of white wheat bread. 
Second breakfast: 1 slice 
rye bread with butter, 1 
slice white bread, 1 portion 
warm beer. 
Beef soup 
with peeled 
barley, beef, 
rice and plums 
Beef soup 
with peeled 
barley, beef, 
rice and plums 
Groat 
soup 
Groat 
soup 
Coffee with 
milk and 
sugar, 1 slice 
rye bread with 
butter, and a 
slice of white 
bread.  
Coffee with 
milk and 
sugar, 1 slice 
rye bread with 
butter, and a 
slice of white 
bread.  
Friedricksberg 
Asylum, 
Hamburg - 
Manning's 
Report 1868 
T 
First breakfast: coffee with 
milk and sugar, 1 portion of 
white wheat bread. Second 
breakfast: 1 slice rye bread 
with butter, 1 slice white 
bread, warm beer as needed.  
First breakfast: coffee with 
milk and sugar, 1 portion 
of white wheat bread. 
Second breakfast: 1 slice 
rye bread with butter, 1 
slice white bread, 1 portion 
warm beer. 
Beef soup 
with rice, beef, 
potatoes and 
green beans 
Beef soup 
with rice, beef, 
potatoes and 
green beans Tea Tea 
Coffee with 
milk and 
sugar, 1 slice 
rye bread with 
butter, and a 
slice of white 
bread.  
Coffee with 
milk and 
sugar, 1 slice 
rye bread with 
butter, and a 
slice of white 
bread.  
W 
First breakfast: coffee with 
milk and sugar, 1 portion of 
white wheat bread. Second 
breakfast: 1 slice rye bread 
with butter, 1 slice white 
bread, warm beer as needed.  
First breakfast: coffee with 
milk and sugar, 1 portion 
of white wheat bread. 
Second breakfast: 1 slice 
rye bread with butter, 1 
slice white bread, 1 portion 
warm beer. 
Beef soup 
with peeled 
barley, beef, 
potatoes, 
gravy, raisins 
Beef soup 
with peeled 
barley, beef, 
potatoes, 
gravy, raisins 
Buck
wheat 
soup 
Buckw
heat 
soup 
Coffee with 
milk and 
sugar, 1 slice 
rye bread with 
butter, and a 
slice of white 
bread.  
Coffee with 
milk and 
sugar, 1 slice 
rye bread with 
butter, and a 
slice of white 
bread.  
T 
First breakfast: coffee with 
milk and sugar, 1 portion of 
white wheat bread. Second 
breakfast: 1 slice rye bread 
with butter, 1 slice white 
bread, warm beer as needed.  
First breakfast: coffee with 
milk and sugar, 1 portion 
of white wheat bread. 
Second breakfast: 1 slice 
rye bread with butter, 1 
slice white bread, 1 portion 
warm beer. 
Beef soup 
with rice, beef, 
potatoes and 
carrots.  
Omelette of 
beef.  
Beer, 
soup 
Beer, 
soup 
Coffee with 
milk and 
sugar, 1 slice 
rye bread with 
butter, and a 
slice of white 
bread.  
Coffee with 
milk and 
sugar, 1 slice 
rye bread with 
butter, and a 
slice of white 
bread.  
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  F 
First breakfast: coffee with 
milk and sugar, 1 portion of 
white wheat bread. Second 
breakfast: 1 slice rye bread 
with butter, 1 slice white 
bread, warm beer as needed.  
First breakfast: coffee with 
milk and sugar, 1 portion 
of white wheat bread. 
Second breakfast: 1 slice 
rye bread with butter, 1 
slice white bread, 1 portion 
warm beer. 
Beef soup 
with peeled 
barley, beef, 
rice and plums 
Beef soup 
with peeled 
barley, beef, 
rice and plums 
Buck
wheat 
soup 
Buckw
heat 
soup 
Coffee with 
milk and 
sugar, 1 slice 
rye bread with 
butter, and a 
slice of white 
bread.  
Coffee with 
milk and 
sugar, 1 slice 
rye bread with 
butter, and a 
slice of white 
bread.  
  S 
First breakfast: coffee with 
milk and sugar, 1 portion of 
white wheat bread. Second 
breakfast: 1 slice rye bread 
with butter, 1 slice white 
bread, warm beer as needed.  
First breakfast: coffee with 
milk and sugar, 1 portion 
of white wheat bread. 
Second breakfast: 1 slice 
rye bread with butter, 1 
slice white bread, 1 portion 
warm beer. 
Beef soup 
with rice, 
herrings, 
potatoes and 
plums 
Beef soup 
with rice, 
herrings, 
potatoes and 
plums 
Groat 
soup 
Groat 
soup 
Coffee with 
milk and 
sugar, 1 slice 
rye bread with 
butter, and a 
slice of white 
bread.  
Coffee with 
milk and 
sugar, 1 slice 
rye bread with 
butter, and a 
slice of white 
bread.  
 
 
 
 
 
 
 
 
 
Appendix C:  
Data Recording 
 
Recording took place on a laptop computer, using a Microsoft Access database based on the 
York System (Harland et al., 2003), and those used by Dr James Flexner (pers. com.). The 
database included: 
Sample ID number: The unique number created for each artefact. 
Hyde Park Barracks (HPB) ID number: The number of the artefact in the existing catalogue.  
Surface/Subsurface/Underfloor/No Provenience (NP): The type of context that the artefact 
came from. 
HPB Context ID: trench and stratigraphic ID, or joist group and joist space. 
Count: number of artefacts of that category (for example, number of bird bones with that HPB 
ID number or number of Ovis aries mandibles with that HPB ID number).  Teeth in situ in a 
mandible were not counted separately. Where bones were still articulated they were not counted 
separately, for example in the case of the distal end of a sheep radius and ulna. This was, 
however, mentioned in the Notes category.  
Weight: The weight of a specimen in grams to one decimal place.  
Size Category: One of six general categories: 1 (0–1cm), 2 (1–2 cm), 3 (2–4 cm), 4 (4–8 cm), 
5 (8–16 cm) or 6 (>16cm) (O’Connor 2008, 43). 
Other Measurements and Other Measurement Description: where linear measurements are 
taken.  
Taxonomic Identification: Identification to species level where possible. Where that is not 
possible the following labels were used: ‘large mammal’ (cow, horse and large kangaroos), 
‘intermediate mammal’ (sheep, goats, pigs, small kangaroos, large wallabies), ‘small mammal’ 
(cat, dog, small wallaby, possum), ‘bird’, ‘fish’, and ‘shell’. Artefacts which could not be 
identified at all were labelled ‘unidentified’. Standardised terminologies were used for the 
scientific names for animals (in the style of Appendix 1 Baker and Worley 2014, 60–61).  
Artefact Type: Choice of: bone, tooth, shell, scale, nail, horn or bone and tooth.  
Element represented: The skeletal element. No attempt was made to identify the location of 
individual ribs, or of vertebrae beyond the general type of vertebrae represented. For the 
nomenclature of skeletal elements, Anglicised terms were used in line with Hillson (1992) and 
Fillios and Blake (2015).  
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Element fragmentation: Fragmentation was signified by using numbers to represent zones of 
the element which are present. This is a simplified version of the system described by Cohen 
and Serjeantson (1996, 110–12); bones are divided into four zones and each zone that is present 
is listed. For details of the zones see Appendix D. 
Side: Whether the element is left, right, axial or unidentified.  
Butchery marks: The presence, type and zone of butchery marks, in the manner laid out by 
Crader (1990, 705–6) and elaborated by Landon (1996, 59). The types of marks are as follows:  
1) Cut – a narrow, incised line  
2) Chop – a deeper and wider mark than a cut, where a wedge of bone has been 
removed 
3) Shear – a straight edged surface where the cutting implement has gone all the way 
through the bone 
4) Saw – a straight edged surface with evidence of striations from a toothed implement 
like a saw 
5) Scrape – a shallow gouge in the surface of the bone 
6) Scrape line – a series of parallel scrapes, generally across the width of the bone 
Other distinguishing marks: The presence and location of other bone modifications including 
weathering, root etching, gnawing, charring and calcining.  
Preservation: The state of preservation ranked as poor, fair, good or excellent.  
Notes: For any additional information.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Appendix D: 
 Fragmentation Zones 
 
Cranium 
1 – Maxilla, with or without teeth 
2 – Frontal  
3 – Parietal  
4 – Occipital 
 
Mandible 
1 – Diastema 
2 – Body of mandible, with or without 
cheek teeth 
3 – Ascending ramus 
4 – Mandibular condyle, coronoid process 
and mandibular notch 
 
Scapula 
1 – Blade 
2 – Spine 
3 – Glenoid fossa 
4 – Acromion 
 
Humerus 
1 – Proximal end, including head and/or 
greater tubercle 
2 – Proximal shaft 
3 – Distal shaft 
4 – Distal end, including epicondyles 
 
 Radius 
1 – Proximal end, including the radial 
tuberosity 
2 – Proximal shaft 
3 – Distal shaft 
4 – Distal end, including the styloid process 
and the ulnar notch 
 
Ulna 
1 – Proximal end, including trochlear notch, 
olecranon and coronoid process 
2 – Proximal shaft 
3 – Distal shaft 
4 – Distal end, including radial notch and 
styloid process 
 
Metacarpals 
1 – Proximal end 
2 – Proximal shaft 
3 – Distal shaft 
4 – Distal end, including condyles 
 
Calcaneus 
1 – Head 
2 – Proximal shaft 
3 – Distal shaft 
4 – Sustentaculum tali 
 
Vertebrae 
1 – Body, including joint facts 
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2 – Transverse processes 
3 – Neural arch 
4 – Neural spine 
 
Pelvis 
1 – Illium 
2 – Pubis 
3 – Acetabular notch 
4 – Ischium 
 
Femur 
1 – Proximal end, including femoral head 
and greater trochanter 
2 – Proximal shaft 
3 – Distal shaft, including linea aspera 
4 – Distal end, including condyles and the 
trochanteric fossa 
 
Tibia  
1 – Proximal end, including condyles 
2 – Proximal shaft, including tibial 
tuberosity 
3 – Distal shaft 
4 – Distal end, including medial malleolus 
 
Fibula 
1 – Proximal end 
2 – Proximal shaft 
3 – Distal shaft 
4 – Distal end, including lateral malleolus 
 
Metatarsals 
1 – Proximal end 
2 – Proximal shaft 
3 – Distal shaft 
4 – Distal end, including condyles 
 
Rib 
1 – Proximal end, including tubercle 
2 – Proximal shaft 
3 – Distal shaft 
4 – Distal end 
 
Carpo-Metacarpus 
1 – Proximal end, including extensor 
process and carpal trochlea 
2 – Major metacarpal 
3 – Minor metacarpal 
4 – Distal end 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Appendix E:  
Butchery Cuts 
 
This appendix presents a series of tables which builds upon the research of Weaver (2003) 
and Colley (2006) into historical meat cuts and the bones which make up each cut. They 
should by no means be considered exhaustive, but by focusing particularly on historical 
sources from the period under consideration that the results will be more relevant to the 
Immigration Depot and the Destitute Asylum. Nearly all of these sources are British, as 
similar Australian sources could not be found. Whilst cultural similarities, particularly in 
terms of cuisine, make it likely that many Australian butchers would have produced cuts in 
much the same way, the exact degree of overlap is unknown.  
 
Unfortunately, as historical sources do not describe the bones which make up each cut, they 
must be supplemented with more modern tracts on butchery and dissection which explain the 
skeletal elements in each cut. However, the consistency in nomenclature across the various 
texts, and a close comparison of the images included in them suggests that there was a strong 
continuity in the cuts of meat from the 19th century into the 20th century.  
 
 
 
Table 1: Comparison of names for beef butchery cuts 
John Walsh (1857, 
10–25) 
Cookery and Domestic 
Economy (1862, 7–11) 
Mrs Parkes (1869, 
284–86) 
Mrs Beeton (1872, 29–32) Gerrard (1949) Duncum (1960) 
Leg Shin Leg Leg Leg Shank 
Round (silverside, 
roasting side, mouse 
buttock) 
Buttock and hock Edgebone, buttock, 
mouse buttock and 
thick flank 
Round Topside and silverside Silverside 
H-bone Aitch or edge bone Rump Aitch-bone Aitchbone Topside 
Rump Rump Sirloin Rump and thick flank Rump & fillet Rump and fillet or 
wing end 
Sirloin Sirloin Sirloin Sirloin Loin Loin 
Ribs Fore rib Fore ribs Fore rib Fore rib Fore rib 
Middle Ribs Middle rib Middle ribs  Middle rib Back rib, top rib and middle rib  Middle rib 
Ribs Chuck rib Chuck ribs  Chuck and leg of mutton 
piece 
Top rib, chuck and blade steak 
meat and leg of mutton cut 
Chuck 
Blade bone 
Clod or sticking piece Clod, sticking and neck 
pieces 
Clod Clod and sticking piece Clod and sticking Clod and sticking 
Shoulder Leg of mutton piece Leg of mutton piece Brisket Brisket Leg of mutton 
piece 
Brisket Brisket Brisket Brisket Brisket Brisket 
Thin flank Thick flank Thin flank Thin flank Thick flank or top rump Thick flank 
Thick flank  Thin flank Thin flank Thin flank thin flank  Thin flank 
Veiny piece Thin flank Veiny parts Thin flank Thick flank or top rump 
 
Shin Shin Shin Shin Shin Shin 
Cow-heel  Leg 
 
Cow heel 
  
Cheek 
  
Cheek 
  
Tail 
  
Tail 
  
   
 
 
Plate 
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Table 2: Comparison of the bones in each beef cut 
Gerrard (1949) Bones according to Gerrard  Duncum (1960) Bones according to Duncum 
Leg Tibia, fibula, tarsals and if cut long the head of the 
femur 
Shank Tibia, fibula 
Topside and silverside Femur (in the silverside) Silverside Femur 
Aitchbone Pubic bone, part of the pelvis and the head of the 
femur 
Topside Ischio-pubic  
Rump & fillet Sacrum, part of the pelvis Rump and fillet Ilium and sacrum 
Loin 6 lumbar vertebrae, part of three ribs and three 
dorsal vertebrae 
Wing end 11th, 12th, 13th ribs (upper portions) and 3.5 dorsal vertebrae 
Loin 6 lumbar vertebrae with 6 transverse processes and 6 spinal processes 
Fore rib Part of four ribs (cut between sixth and seventh) and 
vertebrae, some scapula 
Fore rib 7th, 8th, 9th, 10th ribs (upper portions) with 3.5–4 dorsal vertebrae 
and the gristle end of the scapula 
Back rib, top rib and 
middle rib  
Part of four ribs, vertebrae and the scapula Middle rib 3rd, 4th, 5th, 6th ribs (upper portions), with middle section of the 
scapula 
Top rib, chuck and blade 
steak meat and leg of 
mutton cut 
Two ribs, vertebrae and the joint of the scapula Chuck 2–2.5 dorsal vertebrae  
Blade bone Glenoid fossa of the scapula 
Clod and sticking 7 cervical vertebrae and the humerus Sticking 7 cervical vertebrae 
Clod Humerus 
Brisket 
 
Brisket has 7 sternebrae and part of 6 ribs, flank has 
part of 4 ribs and costal cartilage 
Leg of mutton 
piece 
1st and 2nd ribs (upper portions) 
Brisket 1st, 2nd, 3rd, 4th, 5th, 6th ribs (lower portions) and sternum 
Thick flank or top rump Patella Thick flank patella 
thin flank  Small part of three ribs,  Thin flank Lower portions of 11th, 12th and 13th ribs 
Thick flank or top rump Patella 
  
Shin Ulna, radius and carpals Shin Radius and ulna 
  
Plate 7th, 8th, 9th, 10th ribs (lower portions)  
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Table 3: Comparison of names for sheep butchery cuts 
 
 
 
 
 
 
 
 
 
Alexis Soyer 
(1847, 637–
46) 
Alexander 
Murray 
(1850, 1–4) 
John Walsh 
(1857, 10–25) 
Cookery and 
Domestic 
Economy (1862, 
7–11) 
Mrs Parkes 
(1869, 284–
86) 
Cassell’s Guide 
(1869, 1:336) 
Mrs Beeton 
(1872, 28–32) 
Gerrard 
(1949) 
Duncum 
(1960) 
Leg Leg Leg Leg Leg Leg Leg Leg Leg 
Loin Loin Loin Loin Chump end of 
the loin 
Chump end of 
the loin 
Loin Loin Loin 
Loin Loin Loin Loin Best end of the 
loin 
Best end of the 
loin 
Loin Loin Chump 
Neck Neck Scrag-end Scrag end Scragg Scrag end Scrag Scrag Scrag 
Neck Neck Good end of 
the neck 
Best end of the 
neck 
Neck Best end Neck Best end neck Best end neck 
 Breast Breast Breast Breast Breast Breast Breast Breast 
Shoulder Shoulder Shoulder Shoulder Shoulder Shoulder Shoulder Shoulder Shoulder 
 
 
   
  
Middle neck 
(part of the 
scrag end or 
the best end 
neck or the 
shoulder)  
Middle Neck 
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Table 4: Comparison of the bones in each mutton cut 
Gerrard (1949) Bones according to Gerrard  Duncum 
(1960) 
Bones according to Duncum 
Leg Tarsals, tibia, fibula, patella, femur, part 
of the pelvis and half of the coccygeal 
vertebrae 
Leg Tibia, fibula, patella, femur, ischio pubic portion of the pelvis, 
coccygeal vertebrae 
Loin Sacral vertebrae, 6 lumbar and 1 dorsal 
vertebrae with the last rib attached 
Loin 6 lumbar vertebrae, 1 dorsal vertebrae and 13th rib 
Loin Chump Sacral vertebrae and illium 
Scrag 7 cervical vertebrae  Scrag 7 cervical vertebrae 
Best end neck 6 dorsal vertebrae and most of 6 ribs Best end neck 6 dorsal vertebrae, 6 ribs (upper portion) attached, sometimes end of 
scapula 
Breast Sternum, part of 12 ribs and cartilage Breast Sternum, 13 ribs (lower portions), costal cartilage 
Shoulder Most of the scapula, humerus, ulna, 
radius and carpals.  
Shoulder Scapula, humerus, radius and ulna 
Middle neck (part of the 
scrag end or the best end 
neck or the shoulder)  
Part of 6 rib bones and their dorsal 
vertebrae 
Middle Neck 6 dorsal vertebrae, 6 ribs (upper portion) attached 
 
